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BRITISH  JEWEL. 

0 R, 

Complete  Housewife’s 

best  companion. 


C O N T A 

!•  A niniber  cf  the  mofi  un- 
common and  urefiil  Receipts 
in  Cookery,  with  the  Manner  ot 
truUlng  Poultry,  Rabbits,  Hares, 
oCc.  ilinltrated  with  curious 
Cuts,  fliewing  how  each  is  to 
be  triifled. 

II  The  bed  and  mod  fanron- 
ab!e  Receipts  for  all  Manner  ol 
Paltry,  Pickling,  &c.  with  fome 
general  Rules  to  be  obferved 
therein. 


III.  Diredtions  for  making  ai 
Sorts  ot  lin^lilh  Wines,  Shi  nb 
Vinegar,  Verjuice,  Catchuii 
Sauces,  Soups,  Jellies,  Ac. 

IV.  A Table  to  caft  iin  Ex 
pencts  by  the  Day,  Week 
cvionth,  or  Year. 


V.  Every  .Man  h s own  Pliyfi 
ciaii ; a valuable  Colledtion  of 


I N I N G 

the  molt  approved  Receipts  for 
the  Cure  of  molt  Difordeis  in- 
cident to  hninaii  Bodies,  tVoiu 
I he  moff  eminent  Eng'.ilti  Phyli- 
cians. 

VI.  The  Manner  of  prepa- 
ring the  Elixir  of  I.de,  Turling- 
ton’s Balfam.  Friar’s  Balfam, 
the  Court  or  Lady’s  Black  Stick- 
ing  Plalter,  Lip-SaUe,  Lady 
Yoike’s  Receipt  to  preferve 
from  the  Small-Pox  or  Plague, 
See.  the  Royal  Patent  Sniiff  for 
the  Head  and  Eyes  ; Dr.  Brae-" 
ken’s  Powder  for  the  Teeth,  a 
Secret  for  the  Cure  of  the  Tooth- 
arh,  a fpeedy  Method  todeUroy 
Warts  or  Coi  ns,  &tc. 

VII.  Diredlions  for  deflroy- 
ing  Rats,  Mice,  Bug',  Fleas- 
Scc. 


AND 

A cimice  Variety  of  Ufeful  F a .M  i l y Receipts, 
together  with 


A xMethod  of  reftorinrr  to  Life  People  drowned, 
iT  in  any  other  Planner  Inflocated. 


The  Comp 


also 
L F.  T E 


Farrier, 


Seingthe  Method  of  Buying,  Selling;  Managing,  &c.  and  of  the 
Difeafes  incident  to  Horfe.*,  with  ilicir  Ciircr, 


TO  WHICH  IS  ADDED, 

The  Royal  Gardener,  or  Monthly  Calendar. 


LONDON: 

Pflnted  for  Osbor.ve  and  Gri-ein,  and  H.  M o z l E y 
Oarnyfcror«r^  ._.M.DCC  LXXXVI  II.  ’ 


A Hint  of  Generals,  or  Things  proper  to  he  hno^n  and 
remembered  on  particular  Occajtons. 

A Ream  of  Paper,  20  Qiiires. 

A Qiiire  of  Paper,  24  Sheets* 

A Bale  of  Paper,  10  Reams.  , „ 

A Roll  of  Parchment,  5 Dozen,  or  60  Skiiis.  ^ 

A Dicker  of  Hides,  10  Skins. 

Ditto  ef  Gloves,  10  Dozen  Pair. 

A Lafl:  of  Hides,  20  Dickei  s.  ^ 

A Load  of  Timber  unhewed,  40 1'eet. 

A Chaldron  of  Coals,  Bnfhels. 

A Hogfliead  of  Wine,  6^  Gallons. 

Ditto  of  Beer,  54  Gallons. 

A Barrel  of  Beer  36  Gallons. 

Ditto  of  Ale,  32  Gallons. 

A Grofs,  144,  or  12  Dozen, 

A Weiiih  of  Cheefe,  256  Pounds, 

Days  in  the  Year,  365,  Weeks  52,  and  Hours  S766. 

Pence  in  the  Pound  240,  farthings  90O. 

An  Acre  of  Land,  i6o  fquare  Poles  or  Perches, 

A Lad  of  Corn  or  Rape-feed.  lo  (garters.  , ,,  . p • 

A Onarter  in  England,  8 bnfhels ; in  Scotland,  4 bolls;  m Spam, 
about  i2Q  Pounds  weight  of  Corn.  ,,  , T^■  u i 

Ditto  of  Pot  Aflies,  Codtifli,  White-hernngs,  Meal,  Pitch,  and 

Dkmof?i?rand  Feathers,  17  C.  of  Gunpowder  24  Barrels  or 
2Anolb.  of  Wool,  43681b. 

A Tun  of  Wine,  252  Gallons,  Oil  of  Greenland,  252  Gallons, 

and  fweet  Oil  of  Genoa,  236  Gallons.  i 1 » r,,,* 

A ’^'on  in  Weight,  20  G.  of  Iron  R"c  bn:  rfLead  there  is  but 
jq  G.  and  a Halt,  called  a Fodder  or  Fother. 

A Todd  of  Wo.  1,  28  Pounds. 

APack  of  Ditto,  364  Pounds 

A I md  of  Bricks  5C0,  and  ot  plain  Tiles  1000.  . 

A Stone  ot Thh  81b.  and  of  Wool,  i4flb.  The  fame  lor  rforfe- 
man’s  Weight,  and  alfo  H.y  ; but  Pepper,  Cinnamon,  6rd 
Alhim.  have  but  131b.  and  a halt  to  the  Stone. 

Ditto  of  Glafs,  5 Pounds,  and  a Seam  ot  ditto,  24Stonc._ 

A Tnifs  of  Hay,  56  Pounds ; and  a Load  of  ditto,  thirty-nme 

hiox^^^  New  Hay  in  June  and  August,  ought  to  be  60  Pounds 
to  the  Trufs;  as  per  Statute  ot  a W^I.I.I.^;4^nd  Mary,  1693. 


A Table 
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A TABLE  to  ccijt  up  Expences  by  the  Day,  We 
Month,  or  Year. 
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CHEAP  PROVISION, 


Kccoiiimended  to  die  Public  in  general. 

7o  make  a nourifhing  D'ljh  of  Rlcs. 

Pur  half  a pound  of  meat  of  any  fort,  fait  or  frefli, 
or  both,  or  ox  (heek,  cow  heel,  calves  feet,  6cc. 
cut  into  bits  into  a gallon  of  water;  after  you  have 
made  it  boil  and  froth  up,  put  in  a pound  of  rice,  let  it 
boil  together  3 hours,  adding  another  gallon  of  water 
warm’d  by  degrees,  as  you  find  it  thickens  and  the  water 
walte  away,  taking  care  to  keep  it  Ilirr’d  to  prevent  its 
flicking  to  the  pot.  Thus  ferv’d  at  table  it  makes  an  ex- 
cellent diOi,  yet  there  may  be  added , at  difcretioii,  while 
the  pot  boils,  any  garden  Huff,  as  they  are  liked,  or  are 
in  feafon  or  plenty,  and  it  may  be  feafoned  with  ginger, 
Jamaica  or  black  pepper,  to  the  tnfte, 

Another  very  excellent  Dijh  made  of  Rice, 

PUT  two  quarts  of  new  milk  in  an  iron  pot,  and  three 
ounces  of  clean  waih’d  rice,  fet  the  pot  on  a flow  fire, 
and  dir  it  with  a long  wooden  fpoon,  to  prevent  it  flick- 
ing to  the  pot  or  being  burnt;  it  muft  boil  at  lead  two 
hours,  w'hen  it  wdll  eat  as  rich  as  cream  and  fit  light  on 
the  domach  ; after  it  has  boiled  put  in  fomc  fugar,  pound- 
ed cinnamon  or  butter,  to  their  liking,  but  it  is  very 
rich  without  them  ; and  where  milk  is  fcarce,  if  part 
water  be  ufed  it  w'ill  be  very  good. 

For  Pudding. 

}'>OIL  your  rice  in  a pudding-bag,  with  only  a hand- 
) ful  of  currants,  which  feafons  icvei-y  well  : but  half 
currants  or  raifiiis  and  half  rice  makes  it  very  excellent. 
1 1 mud  have  very  good  room  in  the  bag. 

I'HE 
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THE 

BRITISH  JEWEL,  &c. 

< 

Valuable-  Receipts  in 

PASTRY. 


Icr*  Obfervc,  all  raw  Fruits  muft  be  boiled  after  tliey 
come  into  the  Sugar. 

; 

Te  make  Pafie  of  Apricots. 

R E the  apricots  and  cut  them  in  flrces, 
}g(  put  them  in  a Roue  pot  or  jug,  lialf  full, 
covered  with  a linen  doth,  fct  it  ui  a pot 
Jfi;  of  boiling  water  to  the  neck,  lo  let  it  boil 

till  they  arc  very  tender;  then,  if  you 
won’t!  have  it  more  clear,  let  the  thin  li- 
quor run  through  a (trainer,  and  put  it  into  the  lugar 
as  formerly,  not  boiling  it  after  ; ihe’other  will  make 
good  pade,  being  rubbed  iti  the  drainer,  with  a ladle, 
J1  yon  will,  yon  may  put  a little  of  the  pulp  of  codlins  to 
the  apricot',  and  put  it  lu  the  I'ugar  as  before,  not  bolt- 
ing it  after,  and  fo  tiilli  it  only. 

Fade  of  goofeberries  is  done  after  the  fame  man- 
ner, only  tlie  goofeber:  ics  are  (lit  on  one  (idc  before 
they  are  put  into  the  fngar.  'Ehe  bed  plumbs  to 
inal.e  pade  with  are  red  and  white  pear  pluinbr,  which 

A 3 arc 
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The  BRITISH  JEWEL. 

are  done  as  the  apricots,  only  not  pared  nor  ftoned,  but 
are  put  in  whole. 

To  preferve  Apricots. 

, Pare  and  flice  apricots  as  before,  and  take  their 
weight  of  double-refined  fugar,  beat  it  fine  to  powder, 
and  take  out  the  third  part,  then  take  a prel’erving 
glafs,  and  lay  at  the  bottom  about  lialf  an  inch  thick 
of  the  lugar,  and  lay  your  apricots  one  by  one  upon 
the  fugar,  then  cover  them  with  more  fugar,  and  fo  do 
till  all  the  api  icots  and  fugar  be  fpent,  let  it  hand  co-  ^ 
vered  24  hours,  take  out  the  apricots  one  by  one,  pour- 
ing the  fyrup  and  fugar  into  a ficillet,  fet  it  on  the  fire 
and  fcurn  it,  and  put  the  apricots  into  the  fyrup,  then 
boil  it  as  fall:  as  polfihle,  pricking  them  with  a bodkin  as 
they  rife,  and  fo  calf  in  the  other  third  part  of  your  fu- 
gar as  they  boil,  boiling  it  until  the  fyrup  wdll  Hand; 
take  it  from  the  fire,  and  take  out  the  apricots  one  by 
one,  and  lay  them  upon  a cullender;  if  any  be  broken 
put  them  together,  and  let  them  Hand  till  they  are  cold, 
put  a fpoonful  of  the  fyrup  into  a preferving  glafs,  and 
put  the  apricots  in,  one  by  one,  and  the  fyrup  at  top, 
and  fo  keep  them. 

I 

To  make  Sugar- Cakes. 

Tr.ke  a pottle  of  Hour,  a pound  of  fug^r,  a pound  of 
butter,  four  yolks  and  one  white  of  eggs,  put  your 
butter  iuto  roi’e  water  and  temper  it  together,  and  put 
them  into  the  oven  on  plates. 

To  preferve  Quinces  ivhile. 

'fake  your  quinces  and  boil  tiurn  very  tender,  let 
the  water  hoi!  before  you  put  them  in,  and  turn  them 
td'ien  as  they  boil,  otherwiic  they  will  colour;  then 
take,  to  every  pound  of  (]uii'.ces,  one  poiimi  of  fugar, 
then  lake  as  much  water  as  you  tliiuk  good,  and 
daiify  your  lyrup  witii  whites  of  eggs,  and  when  it 
it  is  well  c'a'ificti,  Hrain  it,  and  let  it  ever  the  fire 

r.fiaii). 
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77v  B n I T I S II  J E \V  EL.  / 

agiin,  and  take  out  the  feeds  or  cores  of  the  quinces  as 
whole  as  you  can,  ami  pare  tiiein  in  the  mean  time, 
ami  when  the  fyrnp  begins  to  grow  thick,  put  in  your 
quinces  and  let  them  boil  a good  pace,  turning  them 
often;  then  tie  up  the  cores  in  tyfFanv  and  put  them  in, 
and  when  they  are  almolt  enough,  itrew  a little  hard 
I'ugar  on  them  on  every  fide,  and  tiien  let  them  boil, 
very  faft,  and  v hen  you  perceive  the  fyrup  will  jcily, 
take  them  up  into  your  gla's,  and  keep  as  much  fyrup  as 
will  cover  the  top  of  tliem,  the  next  day  cover  them 
loofe, 

7a  male  Ahujnd  Cakes. 

Take  a pound  of  almonds,  blanch  them  and  beat 
them  very  fine,  and  in  the  beating,  put  in  fome  rofe. 
water,  then  fet  them  on  the  fire  till  they  are  ready  to 
boil,  then  Itrew  into  it  a pound  of  fine  fugar,  and  fet  h 
on  the  fire  again  till  it  begins  to  boil,  then  llir  in  the 
whites  of  8 eggs,  very  well  beaten  before  you  put  them 
in,  then  put  them  upon  plates,  firft  being  nibbed  with  a 
little  butter  before  they  go  into  the  oven,  and  when 
they  rife  in  the  oven,  you  muft  loofen  them  with  your 
knife  from  the  plate?,  and  fet  them  till  they  be  very 
hard  ; you  mud  take  care  that  your  oven  be  not  too  hot, 
that  they  may  look  wliitc. 

To  keep  Oranges  and  Lemons  a whole  Year  together. 

• Take  Imall  fand  and  dry  it  very  dry,  and  after  it  Is 
cold  put  a quantity  of  it  into  a clean  vtlTtl,  then  take 
your  oranges  and  fet  a laying  of  them  in,  the  llalk  ciul 
downw'ards,  fo  that  they  ttmeh  not  one  another,  then 
drew  in  of  your  fand  as  much  as  will  cover  them  two 
inches  deep,  then  fet  your  vcfiel  thus  filled  in  a cold 
place. 

7 0 make  fine  Cracknels  for  Dreukfa/l. 

Take  2 pounds  of  fine  lugar,  one  ounce  of  large 
mace,  i ounce  of  cloves,  i ounce  of  cinnamon,  one 
ounce  of  nutmegs,  i ounce  of  large  ginger,  let  thefe 
fpices  be  weil  beaten;  to  about  i 3 or  20  eggs  and  i 

pound 
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The  BRITISH  JEWEL. 

pound  of  butter,  let  there  be  mixed  to  the  quantity  of  a 
peck  of  flour  or  more,  and  to  temper  thefe  together,  you 
miifl  have  claret  or  white  wine,  and  when  you  have  made 
the  dough,  as  you  make  apiece  of  other  dough,  let  thefe 
cracknels  be  firli  boiled,  and  when  they  fwiin  up,  put 
them  into  cold  water,  and  when  they  have  Iain  a quarter 
of  an  hour  in  cold  liquor,  take  them  out  and  prick  them, 
after  that  bake  them,  let  not  the  oven  be  too  hot. 

To  make  Cheefe  Cakes. 

When  you  have  a new-milk  cheefe,  your  whey  being 
well  prefled  out,  then  break  your  curd  in  a bowl,  then 
put  to  them  fix  yolks  of  eggs,  and  a whites,  fome  cur- 
rants,  nutmegs,  fugar  and  rofe- water,  fix  Ipoonfuls  of 
cream,  a quarter  of  a pound  of  fweet  butter,  grated 
bread  of  wheat  flour  i handful,  all  which  when  well  mix- 
ed into  a pafle,*  fet  them  in  the  oven,  not  letting  up  the 
lid  at  all,  and  when  they  begin  to  colour,  take  them  ouc 
quickly  ; this  quantity  will  make  7 or  more  cheefe  cakes. 

To  make  Mince  Pies. 

Take  the  flclh  of  a leg  of  veal,  being  par-boiled,  and 
as  much  beef  fuet  as  veal,  and  mince  it  very  finall  toge- 
ther, then  feafon  it  with  two  pounds  of  currants,  one 
pound  of  fun  raifins,  half  an  ounce  of  cinnamon,  three 
nutmegs,  two  ounces  of  carraway  comfits,  a quarter  of 
a pound  of  fugar,  and  a little  fait;  when  tlie  pi^s  are 
baked,  put  into  them  foinc  rofe-water,  frelh  butter, 
and  fome  fugar,  well  mixed  together,  into  every  pie 
ftimc.  , 

To  make  Carra"siay  Cakes. 

d'ake  half  a peck  of  flour,  one  pound  cf  butter,  melt 
it  in  a little  fair  water,  or  rufe-water,  and  temper  your 
cake  with  it:  put  in  iialf  a pound  of  carraway  comfits, 
as  much  fugar,  and  three  nutmegs,  a good  quantity  of 
yeafl,  make  it  in  a long  pan  and  bake  it  for  breakfalt, 
hair  this  proportion  is  enough  to  make  at  one  time. 


• For 
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Fjf  Cujhirdi. 

Take  four  quarts  of  new  milk,  i6cggs,  nil  the  yolks, 
and  more  than  half  of  the  whites  : take  a nutmejr  orated, 
and  a little  mace  beat  very  tine,  and  a qiiirtcr  ot  a pound 
of  fugar,  a little  more  than  a fpoonful  of  tine  wheat  flour, 
and  llir  amongit  it  a piece  of  i\\ect  butter,  melted,  and* 
ftir  it  all  well  together : the  coffins  muU  be  It  t in  the  oven 
a little  to  harden  them  before  you  put  it  in,  and  prick 
them  a little  at  the  bottom,  otherwife  they  will  rile  in 
blifters  ; bake  them  in  a pretty  hot  oven, 

7*0  make  Shre^ujbury  Cakes. 

Take  a pound  of  fugar,  three  quarters  of  a pound  of 
butter,  three  eggs,  two  or  three  fpoonfuls  of  mulkadine 
wine,  if  you  have  no  mulkadine,  put  in  one  egg  more, 
fome  rofe  water,  cloves  and  macc  beaten,  half  a pound 
of  fugar  ; work  your  butter  in  cold,  and  if  it  be  too  foft, 
work  in  a quarter  of  a pound  more  flour;  roll  them  out 
broad,  cut  them  with  a fpur  round,  prick  them  thick, 
and  bake  them  on  white  paper, 

excellent  vjay  to  dry  Fruit. 

Before  you  dry  your  fruit  in  the  oven,  you  muff  bake 
them  in  a pot  clofe  Hopped  with  dough  ; your  apples  or 
pears  mulf  lay  in  as  long  as  your  brown  bread,  and  your 
plumbs  and  cherries  as  long  as  your  white  bi  ead,  then 
draw  them  gently  and  let  them  cool,  then  peel  the  thin 
(kin  of  your  apples  and  pears,  and  flat  tlicm  and  dry  them; 
as  for  yonr  plumbs  or  your  cherries,  you  nmll  dry  them 
on  fievesas  you  drav;  them  ; a little  claret  and  ftigar  in 
the  bottom  of  the  pot  will  do  very  well,  and  a little  lugar 
between  every  Jay  of  cheriics. 

To  dry  Plumbs  green. 

Take  plumbs  green,  wlicn  they  .arc  at  tiiclr  full  big- 
ncls, before  they  change  colour,  then  take  half  the  weight 
of  fugar,  and  put  as  much  water  as  will  wet  them, boil  the 
fyrup  and  feum  it  clean,  and  then  put  in  the  plumbs  & let 
themfcald,  tlicn  take  tbem  oft'and  fet  then  on  again  'till 
they  arc  tender,  repeat  this  fcvcral  times,  and  cover  them 
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dofe,  and  twice  a day  1/eat  them  on  the  fire,  ’till  they 
have  dried  up  a1l  the  fngar,  then  lay  them  on  glafies  to 
dry  ; which  they  will  be  fcveral  days  in  doing. 

To  candy  .dpriccts  or  Peach  PJumbs. 

Take  either  of  thele,  and  give  every  one  a flit  on  the 
•»fide  to  the  flone,  and  caft  a pound  of  fiigaron  them,  and 
bake  them  in  an  oven  hot  as  for  manche't,  half  an  hour, 
laid  one  by  one,  then  take  them  out  of  the  dilh  and  lay 
them  on  a glafs  plate,  and  dry  them  in  an  oven  three  or 
four  days,  and  they  will  be  fully  dried,  and  finely  candied. 

If  you  can,  get  glafles  made  like  marmalade  boxes  to 
cover  them,  and  they  will  be  foon  candied  ; this  is  the  , 
^ nearefl  way  to  candy  fuch  fruit. 

Damfons  or  any  other  red  Plumbs  In  Jelly.  \ 

Take  a pound  of  damfons  and  a pound  of  fugar,  wafh  | 
the  damfons  in  water,  then  boil  them  about  half  an  hour  ' 
on  a flow  fire,  and  when  they  break  the  {kins,  take  them 
off  and  let  them  fland  half  an  hour, then  boil  them  again, 
and  take  them  off  as  before  ; do  this  three  times,  and  , 
while  they  are  off  fet  fome  weight  on  them  that  may  keepi  ; 
them  within  the  fyrup  they  are  to  boil,  the  laft  time 
till  you  fee  the  part  where  the  fkin  is  broke  of  a very  high 
colour,  then  take  them  off  and  let  them  be  cold,  then 
drain  away  the  fyrup,  and  make  a jelly  as  followeth,  viz, 

T ake  green  goofeberries,  green  apples  or  quince  cores,  a , 
good  quantity,  and  boil  them  to  malh,  then  flrain  them  , 
ihro’  a hard  lieve,  then  take  a pound  of  this,  the  cleareft 
to  one  pound  of  the  fyrup  of  the  fruit  you  would  keep,  , 
boil  them  together  ’till  it  jellies,  boil  it  not  two  high  for 
fear  of  rope,  feum  it  very  clean,  and  while  it  is  hot,  put 
it  into  the  glalles  or  pots  with  the  fruit,  one  lay  of  jelly 
and  one  of  fruit  ; this  will  keep  three  or  four  years. 

To  make  Syrup  of  Violets. 

Pick  your  violets  and  bruife  them,  and  put  as  much  hot 
water  (but  not  boiled)  as  will  wet  them,  and  let  them  in-  ' 
fnle  24  hours,  then  (train  them,  and  put  two  pbunds  of  I 
fiigar  to  a pint;  Itir  it  and  ftrain  it  ’till  the  fugar  is  dilToIv- 
cd,  two  or  three  days  together,  ' 
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To  make  Violet  Cakes. 

Take  powdered  loaf  fiignr  and  jun:  wet  it,  and  boii  it 
till  it  is  alinotl  fiigar  again,  tlu  n pm  in  juice  of  violets  & 
the  juice  of  lemons,  which  will  make  them  red;  if  yon 
put  in  water  and  juice,  it  will  make  them  look  green  ; 
if  you  will  have  them  all  blue,  then  put  in  juice  of  vio- 
lets without  lemon  ; thus  you  make  cowflips,  rofemary, 
or  any  other  flowers  To  make  lemon  cakes,-  the  peel 
mull  be  grated  and  wadicd  till  the  bitternefsis  gone,  an 
then  the  juice  mult  be  put  in  as  above  direded. 

To  make  a Lent  Pudding. 

Take  a pint  of  fweet  cream,  boil  it  a little  with  a flake 
of  mace  in  it,  then  flice  a manchet  into  it,  being  firft  ta- 
ken oft  the  fire  and  poured  into  a pan,  then  put  into  it  one 
nimneg,  a little  fait,  4 fpOonfuls  of  fugar,  4 yolks  and  2 
whites  of  eggs,  a handful  of  railins  of  the  fun,  llirthis  rdl 
well  together  with  a piece  of  butter  in  it,  then  take  a li- 
nen cloth,  bcin^firll  wet  in  cohi  water,  then  rubbed  w ith 
butter  on  the  inner  fide,  put  the  pudding  into  it  and  tie 
it  up  clofe  together,  then  boil  it,  when  it  is  boiled  put 
melted  butter  into  the  difli,  kc. 

To  make  Egg  Pie. 

Take  half  a pound  t)f  beef  fuet,  as  many  currants, 
mmee  the  fntt  Itiiall,  take  five  hard  eggs  minced  fmall, 
mingle  all  thefe  together,  feafen  it  with  a nutmeg,  fume 
beaten  cinnamon,  lome  fugar  and  a little  fait.  When  it 
is  baked  put  into  it  as  you  do  mince  pies. 

7o  make  a Dartmouth  Pie. 

I'ake  two  ounces  of  the  lean  of  a leg  of  mutton,  one 
pound  of  fner,  flired  it  as  fmall  as  you  can  make  it,  al- 
ways keepifg  it  l(Jf)fe  from  the  board  ; then  take  a little 
fait,  two  ounces  of  fugar,  one  nutrru  g and  ilii  ce  quarters 
of  a pf)und  of  currants,  and  temper  it  together,  fo  put  it 
into  the  pafle,  and  let  it  have  one  hour  and  a half  ba<ing: 
for  the  palle,  take  fuet  and  fined  it  very  fmall,  put  it 
into  a fkillet  of  water  and  let  it  boil,  then  take  fomc  but- 
ter and  put  into  it  and  knead  your  patle. 


To 


$3 


The  BRITISH  JEWEL. 

To  make  a Quaking  Pudding  with  Almonds^ 

Take  a quart  of  fweet  thick  cream  and  half  a pound  of 
blanched  almonds,  and  grind  them  in  a morter,  then  put 
in  fume  of  the  cream,  and  Itrain  them  as  if  it  were  for 
almond  milk;  then  boil  the  cream  and  almonds,  being 
ftrained  to  fome  iarge  mace,  thenfeafon  it  with  rofe  wa- 
ter and  fngar  ht  for  your  talle,  then  take  nine  eggs,  with 
four  whites,  being  very  well  beaten  svith  a little  fine  cin- 
namon, put  them  into  your  cream  and  almonds,  then 
take  2 or  3 fpoonfuls  of  fine  flour  and  mix  it  with  your 
cream  that  it  may  not  knot,  when  it  is  of  the  thickncfs 
of  thick  butter,  wet  your  cloth  and  ftrew  it  with  flour, 
and  tie  up  this  batter  in  it,  and  let  it  boil  very  fafl  in  beef 
broth  two  hours,  when  it  is  boiled,  take  it  carefully  up, 
that  you  break  it  not,  put  in  the  bottom  of  your  difh  a 
little  white  wine,  fugar,  and  a diced  nutmeg,  then  ferve 
it ; this  pudding  mult  be  ftirred  often,  or  the  thicknefs 
will  fettle  to  the  bottom. 

JELLIES,  &c. 

Hartfhorn  Jelly. 

Take  half  a potmd  of  hartfliorn  and  put  it  into  an 
earthen  pan,  with  tw'o  quarts  of  fpring  water,  cover  it 
clofe  and  fee  it  in  the  oven  all  night,  then  drain  it  into  a 
pipkin,  with  half  a pound  of  double  refined  fugar,  half 
a pint  of  Kheniih  .vine,  the  juice  of  3 or  4 lemons,  3 or 
4 blades  of  mace,  and  the  whites  of  4 or  5 eggs,  well 
beat,  and  mix  it  lb  that  it  may  not  curdle,  fet  it  on  the 
fire  till  there  arifeth  a thick  feum,  run  it  through  a nap- 
kin or  jelly  bag,  and  turn'it  up  again  till  it  is  quite  clear. 

Jellies  of  Apples  and  other  Fruit. 

Cur  your  apples  into  pieces,  and  boil  them  over  the 
fire  with  water  in  a copper  pan,  till  they  rtfemble  mar- 
malade, then  drain  them  through  a linen  cloth  fieve, 
and  put  three  quarters  of  a pound  of  cracked  boiled  digar 
to  every  quart  of  liquor,  boil  it  allto  a degree  between 
finocth  and  pearled,  taking  ofi'  the  feum  as  it  rifes. 


If 


'7hi  R R I T 1 S H J E W E L.  13 

If  you  chiife  the  jelly  of  a red  colour,  add  fume  red  wino, 
or  prepared  cochineal,  keepinf^  it  covered.  After  t];u 
fame  manner  you  may  make  the  jelly  of  any  ether  frui'-j. 

Clear  Pi  ppm  Jelly. 

I'ake  twelve  or  fourteen  of  the  belt  fort  of  pippin?, 
pare  them  and  pm  them  into  cold  water  ; then  put  them 
into  a fkillet  with  a quart  of  fine  running  water,  fee  tlieni 
on  the  fire,  and  let  them  boil  as  fait  as  can  be,  till  the 
liquor  be  half  boiled  away,  then  flrain  them  ofi',  and 
(train  the  Juice  through  a piece  of  fine  firong  holland, 
then  take  a pint  of  that  juice  and  put  it  in  a i^iller,  and 
put  to  it  a pound  of  double-refined  fugar  ; fet  it  on  the 
fire,  having  one  blow  to  it,  that  it  may  boil  as  it  rifet!’, 
and  when  it  has  boiled  quick  rather  more  than  a quarter 
of  an  hour,  put  in  four  (poonftils  of  the  juice  of  lemons, 
keeping  it  ftill  boiling  and  fcuinming  it,  try  it  fometiines 
in  a plate,  and  when  you  find  it  will  jelly,  take  it  off  and 
put  it  up  in-  glaflcs. 

JVhite  Currant  Jelly. 

When  your  currants  arejufi  ripe,  firip  them  from  the 
ftalks  into  a {killer,  & cover  them  with  fpring.water,  half 
a pint  of  water  to  a pint  of  currants,  let  them  upon  a 
gentle  charcoal  fire,  and  let  them  (lew  ’till  the  currants 
are  dilTolved,  then  let  the  clear  juice  come  from  them 
through  a jelly  bag,  and  to  every  pound  of  that  take 
pound  of  double-refined  ihgar,  wet  it  with  fair  water, 
and  boil  it  to  a high  candy,  then  put  in  fome  juice  of 
lemon  to  your  tafie,  and  Ie_t  it  have  a heat,  but  boil  it  110 
more  after  the  lemon  is  in,  and  then  glafs  it. 

To  col.ur  Jellies. 

Jeilies  nude  of  hartfliorn,  or  calves  feet,  or  legs,  maj' 
be  made  of  what  colour  you  pleafe;  in  ^vhite  u(e  almonds 
pounded  and  {trained  in  the  ufual  manner  ; if  yellow,  jmc 
in  fome  yolks  of  eggs,  or  a little  fatfron  (leeped  in  the  jt  lly 
and  (queezed  ; if  red,  fome  juice  of  red  beet ; if  grey,  a 
little  cochineal  ; if  purple  iome  purple  tunilole,  or  pou - 
dor,  of  violets  ; if  green,  fome  juice  of  beet  leaves,  cr 
fpinage,  which  muft  be  boiled  to  takes  .away  its  ciiiditv  . 
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To  make  a Sack  PoJJet, 

Take  ten  eggs,  yolks  and  wliitcs,  beaten  well  and 
ftrained,  a pint  of  lack,  and  near  Haifa  pound  of  fugar, 
let  them  on  a fire  in  the  bafon  you  make  it  in;  and  when 
it  is  lb  hot  you  can  hardly  hold  your  finger  in  ftirring  it 
all  one  way  ; take  it  off'  the  fire  and  cover  it  with  a hoc 
plate,  and  then  cover  it  clofe  with  a cufhion  upon  the 
plate,  let  it  on  another  culhion  the  Ipace  of  hhlf  an  hour, 
flit  fu<rar  on  it  and  ferve  it  in. 

To  preferve  Orariges. 

Rub  off  the  upper  flcin  with  a grater,  cut  a round  hole 
at  the  top,  lay  them  in  fair  water  a day  and  a night,  and 
the  water  to  be  Ihifted  night  and  morning,  then  boil  them 
till  they  are  tender,  then  pull  out  the  meat  at  the  hole 
(if  you  will  have  them  out)  then  put  them  into  hot  w-a- 
ter,  and  let  them  lie  till  next  day,  then  weigh  them,  and 
take  more  than  their  weight  in  lugar,  and  to  every  pound 
of  liigar  take  a pint  and  a quarter  of  water,  and  boil  your 
oranges  a little  while  in  the  lyrup,  and  pour  the  oranges 
out  into  a bafon  with  the  lyrup,  and  cover  them  clufe 
with  white  paper  to  toncli  them,  fo  let  them  Hand  two 
days,  then  drain  them  from  tlic  fyrnp  and  put  the  fyrnp 
on  the  fire,  when  it  boils  pour  it  on  the  oranges  again 
boiling  hot,  do  fo  again  the  next  day,  and  if  your  fy- 
rup  be  thin,  and  not  too  much  wafted,  repeat  it  the  next 
day,  and  the  day  following  fet  the  fyrup  and  the  oran- 
ges on  the  fire  together,  and  let  them  boil  till  they  are 
enough  ; when  you  are  ready  to  take  them  off  the  fire, 
wring  in  feme  juice  of  lemons,  with  a little  niufk,  and. 
boil  them  a walm  or  two,  let  them  ftand  a while,  then 
put  them  lip;  clofe  yotir  glaffes  with  jelly  of  apple-johns 
or  pippins,  and  fill  the  oranges  with  the  jellies.  Lemons 
in  ilie  fame  maiiiierj  only  pared  thinner. 
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VALUABLE  RECEIPTS 

1 N 

COOKERY. 


General  Directions  for  Truffing,  and 
DrefTing  Poultry,  ^c. 


IF  your  fire  is  not  very  good  and  clear  when  you  lay 
your  poultry  down  to  the  roaft,  it  w ill  not  eat  near  fo 
fwcer,  or  be  fo  beautiful  to  the  eye. 

To  Jle-jj  a Hare. 

Cut  it  to  pieces,  and  put  them  in  a flew-pan,  with  a 
blade  or  two  of  mace,  fonic  whole  pepper,  black  and 
white,  an  onion  fluck  with  cloves,  an  anchovy,  a bundle 
of  fweet  herbs,  and  a nutmeg  cut  to  pieces,  and  cover 
it  with  water;  cover  the  ftewpan  clofc,  let  it  fiew  till 
the  hare  is  tender,  but  not  too  much  done  ; then  take  it 
up,  and  with  a fork  take  out  your  hare  into  a clean  pan, 
flrain  the  fauce  through  a coarle  fieve,  entpty  all  out  of 
the  pan,  put  in  the  hare  again  with  the  fauce,  take  a 
piece  of  butter  as  big  as  a waimit,  rolled  in  flour,  put  in 
iikewife  one  fpoonful  of  catchup,  and  one  of  red  winc^ 
llew  all  together  with  a few  frelh  inuihrooms,  or  pickled 
ones  if  you  have  any,  till  it  is  thick  awd  hnooth,  then 
difli  it  up  and  fen<l  it  to  table.  Yon  may  cut  a hare  in 
two,  and  flew  the  fore  quarter  thus,  and  i cafl  the  hind 
qiurters  with  a pudding  in  the  belly. 
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7b  Roq/r  a Hare.  , 

Take  forae  liver  of  the  hare,  fonie  fat  b.icon,  grated 
trendy  an  anchovy,  {h.alot,  a little  winter  favory,  and  a 
little  nutmeg;  beat  all  thefe  into  a pafle,  and  put  them 
into  the  belly  of  the  hare  ; bade  the  hare  with  dale  beer, 
put  a little  bit  of  bacon  in  the  pan,  svhen  it  is  half  road- 
edbade  it  with  butter.  For  fauce  take  melted  butter, 
and  a little  bit  of  winter  favory,  or  thick  claret  fauce. 


The  manner  of  trujfpng  a Hare. 


Cafe  a hare,  and  in  cafing  it,  jud  when  you  come  (o 
the  ears,  pafs  a Ikewer  between  the  fkin  and  the  head,  & 
by  degrees,  raife  it  up  till  the  {kin  leaves  both  the  ears 
fh'ipt,  '&  then  take  off  the  red  as  ufual.  I'hen  give  the 
bead  a twid  over  the  back,  that  it  may  dand  as  at  i,  put 
ting  two  ikewers  in  the  cars  to  make  them  dand  upright, 
and  to  IVcure  the  head  in  a right  pofition  ; then  pufh  the 
joint  of  the  Ihoulder  blade  up  as  high  as  may  be  towards 
the  back,  and  pafs  a Ikewer  between  the  joints,  as  at  a, 
through  the  bottom  jaw  of  the  h.irc,  wiiich  will  keep  it 
deady,  then  pafs  another  fkewer  through  the  lower 
branch  of  the  leg,  as  at  through  the  ribs,  palling  clofe 
by  the  bl.ide  bone,  to  keep  that  up  tight,  and  another 
through  the  point  of  the  lame  branch,  as  at  4,  which  d- 
nilhes  the  u])pcr  part  j then  bend  in  both  legs  between, 
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the  liaunches,  fo  that  their  points  meet  under  the  fait, 
and  make  them  fad  with  two  fkewers,  as  at  6 6. 

To  trufs  a hare  Ihcrt,  fee  the  manner  of  truiTing  a 
Rabbit  for  boiling. 

The  manner  of  iruffmg  Rabbits,  for  boiling  and  roajling. 


For  Roafting. 


For  Boiling. 


For  Roajling. 

'Cafe  all  the  rabbit  except  the  lower  joints  of  tlic  fore 
legs,  and  thofe  you  chop  off;  then  pafs  a fkewer  through 
the  middle  of  the  haunches,  after  you  have  laid  them  flat 
as  at  I,  and  the  fore  legs,  which  arc  called  the  wings  murt: 
turned  as  at  2,  fo  that  the  finallcr  joints  may  be  pufhed 
into  the  body,  through  the  ribs.  This  as  a fingle  rabbit, 
has  the  Ipit  pafl'ed  through  the  body  and  head,  but  the 
fkewer  takes  hold  of  the  fpit  to  preferve  the  haunches; 
but  to  mils  a couple  of  rabbits  there  are  7 fkewers,  .and 
tlien  the  fpit  ordv  p.afTes  between  the  fkesvers,  without 
touching  the  rabbits.  You  may  trufs  it  Ihort  as  for 
boiling,  and  roaft  it. 

B 3 
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For  Boiling, 

Cut  the  two  launches  of  the  rabbit  clofe  to  the  back 
bone,  two  inches,  and  turn  up  the  haunches  by  the  fide 
of  the  rabbit,  Ikewer  the  haunches  through  the  middle 
part  of  the  back  as  at  i ; then  put  a fkewer  through  the 
ntmolf  joints  of  the  legs,  the  Ihoulder  blades  and  neck,  as 
at  2,  trufiing  tlte  llioulders  high  and  bending  the  neck 
backwards,  that  the  fleewer  may  pafs  through  the  whole. 

To  hajh  Rabbits, 

WaPn  them,  pick  the  fldh  off  the  bones,  after  being 
half  roafted,  and  mince  it  i’mall,  add  to  it  a little  good 
mutton  broth,  a Ihallot  or  two,  a little  nutmeg  grated, 
anti  a little  vinegar,  (lew  it  together  ; put  in  a piece  of 
good  butter,  and  a little  flired  parfiey  ; ferve  it  upon  fip- 
■ncts,  trarnifljed  with  flices  of  lemon. 

To  roufi  Rabbits  -with  a Farce  in  their  Bellies. 

Take  a couple  of  rabbits,  parboil  them,  cut  off  their 
heads  and  fit  ft  joints  of  their  legs ; make  a farce  for  them 
of  their  livers,  minced  with  a mulhroom,  a truffle,  a few 
cives  and  foine  parfiey  minced  and  feafoned  with  fair, 
pepper  Ic  nutmeg,  add  a good  handful  of  feraped  baconj 
then  pound  all  together,  and  having  fluffed  the  bellies  of 
the  rabbits  with  fome  of  this  farce,  fkewer  them  together 
and  lard  them  wdili  lean  ham,  fat  bacon,  and  dices  of 
veal,  wrap  them  up  in  paper,  fpit  and  roaft  them  j when 
they  are  enough,  put  fome  cullis  or  effence  of  ham  in  a 
difli,  take  off  tlie  lards  of  bacon,  dilh  them  and  ferve 
them  up  hot  for  a firft  courfe. 

You  may  ftiiff  their  bodies  with  oyfters,  after  being 
blanched,  with  an  anchovy  mintetl. 

To  wake  Sauce  for  boiled  Rabbits. 

Take  a few  onions,  boil  them  well ; lliifting  them  in 
water  often,  mix  tliem  well  together  with  a little  melted 
blitter  and  water  j fome  add  a little  pulp  of  apple  and 
nmftard. 
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The  manner  of  trujfwg  a Pheajant  *r  Partridge. 


*9 


Both  the  pheafant  and  the  partridge  are  trufled  the 
fame  uay,  only  the  neck  of  the  partridge  is  cut  off,  and 
the  head  of  the  pheafant  is  left  on  ; the  cut  above  fliews 
the  pheafant  truffed.  When  it  is  drawn  cut  off  the  pini- 
ons, leaving  only  the  flump  bone  next  the  breafi,  and 
pafs  a fkewcr  through  its  point,  and  through  the  body 
near  the  back,  then  give  the  neck  a turn,  and  paffing  it 
by  the  back,  bring  the  head  on  the  outfide  of  the  other 
wmg  bone,  as  at  i,  and  run  the  flcewer  through  both, 
with  the  head  (landing  towards  the  neck  or  rump,  which 
youpleafe:  2 is  where  the  ntck  runs;  then  take  the  legs, 
with  the  claws  on,  and  prefs  them  by  the  joints  together, 
foas  to  prefs  the  lower  part  of  the  breafi,  then  preis  then) 
down  between  the  fuleimen,  and  pafs  a fkewer  through 
all,  as  at  3.  |C7~  Kemember  a partridge  niufl  liave  the 

reck  off,  in  every  thing  elfe  it  is  trufled  like  a pheafant. 

Pigeon!  in  o Hole. 

T akc  yottr  pigeons,  feafon  them  with  beaten  mace, 
pepper  anti  lalt,  put  a little  piice  of  butter  in  the  belly, 
lay  them  in  a di(h  and  pour  a little  batter  all  over  them, 
niatie  with  a quart  of  milk  and  eggs,  ant!  4 tm  5 (poon- 
fuls  of  flour;  bake  it  aiitl  feud  it  to  table.  It  is  a good 
difh. 


The 
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The  manner  of  truffmg  a Pigeon. 


Draw  it  but  leave  in  the  liver,  for  that  has  no  gall, 
then  pufh  the  breaft  from  the  vent,  and  holding  up  the 
legs,  put  a fkewer  juft  between  the  bend  of  the  thigh, 
and  the  brown  of  the  leg,  firll  having  turned  the  pini- 
ons under  the  back,  as  at  i,  and  fee  the  lower  joint  of 
the  biggeft  wings  are  fo  palTed  with  the  Ikewer  that  the 
legs  are  between  them  and  the  body. 


7he  manner  of  irufjmg  an  Eajhrhng. 

A duck,  enRerling,  teal  or  widgeon,  are  all  trnITed  in 
the  fame  manner.  Draw  it  and  lay  afule  the  liver  and 
gizzard,  and  take  nut  the  neck,  leaving  the  fkin  of  the 
neck  full  enough  to  fpread  over  the  place  where  the  neck 
was  cut  off.  1 hen  cut  off  the  pinions  and  raife  up  the 

whble 
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whole  lef^s  till  they  are  upright  in  the  middle  of  the  fowl, 
& prefs  them  between  the  flumps  of  the  wings  and  the  bo- 
dy of  the  fowl;  twifl  the  feet  towards  the  body,  and 
bring  them  forwards,  with  the  bottom  of  the  feet  towards 
the  body  of  the  fowl;  then  take  a flcewcr  and  pafs  it 
thro’  the  body  of  the  fowl,  between  the  lower  joint  next 
the  foot  and  the  thigh,  taking  hold  at  the  fame  time,  of 
the  ends  of  the  ftuinps  of  the  wings,  then  will  the  legs 
fland  upright,  i is  the  flumps  of  the  wings,  2 and  3 the 
legs,  as  we  have  made  tliem  fland  upright,  4 is  the 
point  of  the  fkewer. 

/}  good  Sauce  for  Teal,  Mallard,  Ducks,  6r, 

Take  a quantity  of  veal  gravy,  according  to  the  big- 
nefs  of  your  difliof  wild-fowl,  feafoned  with  a little  pep- 
per and  fait ; fqueeze  in  the  juice  of  two  oranges,  and  a 
little  claret.  I'his  will  ferve  any  fort  of  wild  fowl. 

The  manner  of  trujfng  a Goofe, 


A gcofe  has  no  more  than  the  thick  joints  of  the  legs 
and  wings  left  to  the  body,  the  feet  and  the  pinions  be- 
ing cut  off,  to  accompany  the  giblets,  which  confifl  of 
the  head  and  neck,  with  the  liver  and  gizz  ird.  'I'hcn  at 
the  bottom  of  the  apron  of  tlie  goole,  i,  cut  a hole  and 
draw  the  rump  through  it,  then  pals  a Ihewcr  through 
the  fmall  part  of  the  leg,  through  the  body,  near  the 
back,  as  at  2,  and  anotltcr  fkewer  through  the  thinnefl 
par»^  of  the  wings,  and  through  the  body,  near  the  back, 
as  at  3,  and  it  will  be  right. 

The 
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The  manner  of  iruffing  a Fowl  fr  boiling. 


drawn,  twift  the  wines  till  you 
Vou  may,  if  you 

t l ; 'r'"'l  O"'  i-  "'ins! 

the  L,’  '““'i  then  beat  dowa 

bieah  bone,  that  it  may  not  rife  above  the  fleniv 

and^br?^"  offthe  claw's  of  the  feet,  and  twifl  the  legs 
and  bring  them  on  the  outfide  of  the  thigh  towards  the 

r,r,’  ^ fide  of  the  apron 

the  joints  of  the  leg  in. 


The  manner  of  tvujfmg  a Chicken  like  a Turkey.poult  or  ’of 
t ruffing  a Turkey-poult.  * 


After 
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After  yf^u  have  got  a chicken,  cut  a long  flit  uown  the 
neck,  on  the  fore-part;  then  take  out  the  crop  ami  the 
merry-thought,  then  twill  the  neck  and  bring  it  down 
under  the  back,  ’till  the  head  is  placed  on  the  fide  of  the 
left  leg,  bind  the  legs  in  with  the  claws  on,  and  turn 
them  upon  the  back;  then,  between  the  bending  of  the 
leg  and  the  thigh,  on  the  right  fide,  pafs  a Ikewer  through 
the  body  of  the  fowl,  and  when  it  is  through,  run  the 
point  tiirongh  the  heail,  by  the  fame  place  of  the  leg  as 
you  did  before,  as  at  i,  you  mull  likewife  pull  the  rump 
through  the  apron  of  the  fowl 

Note,  the  neck  is  twilled  like  a cord,  and  the  bony 
part  of  it  mull  be  quite  taken  out,  and  the  under  jaw  of  the 
fowl  taken  away,  neither  lliould  the  liver  or  gizzard  be 
ferved  with  it,  though  the  pinions  are  left  on  ; turn  the 
pinions  behind  the  back,  and  pafs  a fkewer  through  the 
extreme  joints,  between  the  pinion  and  the  lower  joint  of 
the  wing,  thro’  the  body,  near  the  back,  as  at  3,  audit 
will  be  fit  to  roalt  in  the  falhionable  manner. 

The  abuv'e  figure  will  fhew  the  manner  in  which  the 
legs  and  pinions  will  appear  when  turned  to  the  back,  as 
alfo  the  pofition  of  the  head  and  neck  of  the  chicken  or 
turkey-poult, 

A turkey-poult  has  no  merry-thought,  as  it  is  called, 
and  therefore,  to  imitate  a turkey  the  better,  we  take  it 
out  of  a chicken  thn  ugh  the  neck. 

N.  B.  Always  mind  to  beat  down  the  breafl  bone, 
and  pick  the  head  and  neck  clean  from  feathers  before 
you  begin  to  trufs  your  fowl. 

. 7b  boll  a Turkey  •with  the 

When  your  turkey  is  drelTed  and  drawn,  trufs  it,  cut 
off  the  feet,  and  cut  dosMi  the  br^.ill  bone  with  a knife  ; 
then  take  the  fweetbread  of  veal,  boil  it,  fhred  it  tine 
■with  a little  beef  fuet,  a handful  of  bre  ad  crumbs,  a lit- 
tle lemon  peel,  part  of  the  liver,  a fpoonful  or  two  of 
cream,  with  ntitmeg,  pepper,  fait  and  2 eggs;  mix  all 
together,  and  Iluff  the  tui  key  with  p.art  of  the  IhilHng, 
the  ifcff  nmy  be  boiled  or  fried  to  lay  round  it,  then  few 
up  the  Ikin  again,  dredge  it  with  a little  flour,  tie  it  up 

in 
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in  a cloth,  and  boil  it  with  milk  and  water.  If  it  be  a 
young  turkey,  an  hour  will  boil  it, 

Hovj  to  rsa/}  a Goofe.  A, 

Take  a little  fage,  a fmall  onion,  chopped  fmall,  fome 
pepper  and  fair  and  a bit  of  butter  ; inrx  thofe  together, 
and  put  them  in  tlie  belly  of  the  goofe  ; then  fpit  it,  Tinge 
it  with  white  paper,  dredge  it  with  a little  flour,  and 
bafle  it  with  butter.  When  it  is  enough,  which  is  known 
by  the  legs  being  tender,  take  it  up  and  pour  through  it 
two  glaffes  of  red  wine,  and  ferve  it  up  in  the  fame  dilb, 
and  apple  fauce  in  a bafon. 

To  boil  Rabbits  -with  Saufages. 

0 


Boil  a couple  of  rabbits,  when  they  are  alinofl  boiled, 
put  in  a pound  of  faufages  and  boil  with  them;  when 
done  enough,  dilh  the  rabbits,  placing  a faufage  here  and 
there  one,  with  Tome  fried  flices  of  bacon.  For  fauce, 
put  inudard  and  melted  butter,  beat  up  together  in  a 
cup,  and  la  ve  them  up. 

• To 
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To  boil  Pio£ons. 

O 

Stuff  your  pigeons  with  I'weet  heibs,  ciioppcd  baco:’, 
grated  bread,  butter,  fpice,  and  tiie  yolk  of  an  eag;  tliei! 
boil  them  in  Itrong  broth,  butter,  vinegar,  mace,  fait, 
and  nutmeg,  fet  parfley,  minced  barberries,  and  drawn 
butter  ; lay  your  pigeons  in  a di(h,  pour  the  lear  all 
over  them  ; garni'h  with  diced  lemon  and  barberries. 

To  boil  ChickeKs. 

Take  four  or  five  chickens,  as  you  would  have  your 
difli  inbignefSjif  they  be  fmall  ones  fcald  them  before  you 
duck  them,  it  will  make  them  whiter,  then  draw  iliem 
and  takeout  the  bread  bone;  v,  alh  them,  trnls  thorn,  ic 
cut  of  their  heads  ar.d  necks,  and  boil  them  in  milk  and 
water  with  a little  fait;  half  an  hour  or  lefs  will  boil  them: 
they  are  the  better  for  being  killed  the  night  before  you 
ufe  them. 


To  make  fauce  for  the  Chickens. 

Take  the  necks,  gizzards  and  livers,  boil  them  In  wa- 
ter, when  they  are  enough  drain  off  the  gravy,  aiul 
put  to  it  a fpoonful  of  oyder  pickle;  take  the  livers, break 
them  fmall,  mix  a little  gravy,  and  mb  them  thronglv  a 
hair  fieve  with  the  back  of  a fpoon,thcn  j)nt  to  it  a fpoon- 
ful  of  cream,  a little  lemon  and  lemon  peel  grated,  thicken 
it  up  with  butter  and  flour  ; let  your  lauce  be  no  thicker 
than  cream,  which  pour  upon  your  chickens,  (jnrnifli 
your  difh  with  rippet5,mufhrooms  and  lenions.  They  .ire 
proper  for  a fide  dilh  or  a top  difli, either  at  noon  ur  night. 

The  bejl  way  to  pot  Pigeons. 

Take  your  pigeons  and  Ike wer  them  witli  their  feet 
crofs  over  the  bread,to  Ifand  np  ; fcalbn  them  with  pep*i 
per  and  fait,  and  roall  or  bake  them,  lb  put  them  imp 
the  pot,  fetting  the  feet  up  ; when  they  are  cold,  cover 
them  With  clarify’d  butter. 
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The  beft  diredlions  for  Curing,  Roasting, 
Boiling,'&c.  all  kinds  of  Butcher’s  Meat, 


To  dry  a Leg  of  Mutton  like  Pork, 

} )EAT  it  flat  with  a cleaver  to  make  it  like  a W^'fl:- 
3phalia  harn,  then  take  fome  faltpetre  and  beat  it  very 
fine,  and  rub  it  all  over  your  mutton,  and  let  it  lie  alll 
night;  then  make  a pickle  with  bay  fait  and  pump  water,- 
^rong  enough  to  bear  an  egg,  put  your  mutton  into  it,, 
and  let  it  lie  ten  days,  then  take  it  out  and  hang  it  in  ai 
chimney  where  wood  is  burnt,  ’till  it  is  eiUhrely  dry,, 
which  will  be  about  three  weeks;  boil  it  very  tender  wdth 
fowls,  or  eat  it  cold  like  Weftphalia  ham.  Do  it  in  cold, 
weather  or  it  will  not  keep. 


Hoxo  to  cure  a Leg  of  Pork  Hem  FaPnon. 


Take  a leg  of  pork  and  let  it  be  cut  like  a ham,  then 
take  a quart  of  ordinary  fair,  and  a quart  of  bay  fait,  laeaC 
•it  very  hot,  and  m>x  it  with  a pound  of  coarfe'  fugar 
and  an  ounce  of  faltpetre,  beaten  fine,  then  rub  the  ham 
^ w ell  with  it,  and  cover  it  all  over  with  what  is  left,  for  it 
niufl  all  go. on,  fo  let  it  lie  3 days,  then  turn  it  every  day 
for  a fortnight,  then  take  it  out  and  fmoke  it,  as  you  do 
bacon  or  tongue.  '1  he  fait  mull  be  put  on  as  hot  as  you 
can. 

A Leg  of  I\lutton  Hum  F of  non. 


t 

V 

il 

e; 
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Get  a hind  quarter  very  large,  cut  it  like  a jiggit,  that:  ct 
is,  with  a piece  of  the  loin,  then  rub  it  all  over  with  bay 
fait,  and  let  it  lie  one  day,  then  put  in  it  the  following 
j^)ickle  : take  a gallon  of  pump  water,  put  into  it  two 
pmnids  of  bay  fait,  two  of  white  fait,  fix  ounces  of  falt- 
j)ene  and  four  of  petrefalt,  one  pound  of  bi;own  fftgar, 
four  bay  leaves,  h i ounce  of  fait  prunelle  ; mix  it  all  in  tji| 


your 
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your  liquor,the:rput  in  your  nmtton,  and  in  fevendaysit 
will  be  red  tiirough,  then  haiip^  ir  up  by  the  handle,  and 
finolce-dry  it  with  deal  dull  and  fliaviiigs,  making  a great 
linother  under  it,  and  in  five  days  it  will  be  ready.  You 
may  boil  it  with  greens,  and  it  will  cut  as  red  as  a cherry  j 
lb  ferve  it  as  you  would  a ham, 

HTs-U  to  dry  Niats-tengues.  ^ 

Beat  fait  and  faltpetre  very  fine,  an  equal  quantity  oF 
each,  lay  the  tongftes  in  pump  water  all  night,  rub  them 
very  well  with  the  fait,  and  cover  them  over  with  it  Hill 
I putting  on  more  as  they  wade  ; when  they  are  iViff  and 
lhard  they  are  enough,  then  roll  them  in  bran,  and  dry 
I them  before  a gentle  fire*  Before  you  boil  them,  lay  them 
iin  pump  water  aU  night,  and  boil  them  in  pump  water, 

Hm  to  preferve  meat  without  Salt. 

Wet  a napkin  in  white  wine  vinegar,  wring  it  out  and 
■ wrap  the  meat  in  it.  It  will  keep  a fortnight  or  longer  ia 
Ihot  weather. 

How  to  make  Saufages. 

Take  the  leaf  of  a leg  of  pork  and  four  pound  of  beef 
fuet.or  rather  more,  Hired  them  together  very  fmall,  then 
fcafon  it  with  three  quarters  of  aii  ounce  of  beaten  pepper, 
and  h.ilf  fo  much  of  rlovcs  and  mace  mixed  together,  a 
handful  of  fage  chopp’d  finall,  and  as  much  fait  as  you 
think  fit, then  break  in  ten  eggs, all  but  two  or  three  of  the 
whites,  temper  it  well  together  with  your  hands,  and  fill 
it  well  into  hog’s  guts,  which  you  mull  have  ready,  tie  the 
end  of  them  like  puddings,  and  let  them  be  thoroughly 
boiled  ; when  you  eat  them  they  mufl  be  broiled  t-n  folt 
coals,  for  hot  coals  will  break  the  (kin,  and  the  goodnefs 
will  be  loft. 

How  to  make  white  PiidJirjgT, 

Cut  a penny  loaf  into  thin  fiices,  and  fet  it  to  all 
night  in  a pint  of  cream, and  in  the  morningbreak  it  in  ihe 
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bowl  will)  a fpoon,  ’till  it  be  like  pap;  then  put  to  it  four 
valks  and  two  whites  of  eggs,  and  the  marrow  of  one 
anarrow  bone,  cut  into  little  pieces,  half  a pound  of  the’ 
bcft  beef  fuet,  Hired  extraordinary  fmall;  feafon  it  withi 
jiurineg,  cinnamon  &;  fugar,  and  two  fpoonfuls  of  rofe; 
v.ater,  and  a fpoonful  of  fack,  (a  little  mult  and  amber-- 
greafe  if  you  pleafe)  thefe  puddings  mull  be  boiled  on  ai 
gentle  fn  e,  and  not  pricked  in  the  boiling. 


Amther  Sort. 

Boil  a pound  of  rice  in  five  pints  of  milk, ’till  it  be  thick  > 
then  put  in  a pound  of  currants,  and  let  it  boil  up  jull  to) 
plumb  them,  and  when  it  is  cold  put  in  three  quarters  of; 
a pound  of  fuet  lin  ed  fmall,  and  fix  yolks  and  two  whites' 
'of  eggs,  a quarter  of  a pound  of  fugar,  four  fpoonfuls  of 
j ofe  water,  and  a quarter  of  an  ounce  of  cinnamon. 

When  your  pork  is  cut  in  joints,  fait  it  with  ordinary' 
fall,  and  let  it  lie  one  night  before  you  put  it  into  pickle,, 
tkat  the  blood  may  run  from  it,  then  make  a ftrong  pickle: 
of  pump  water,  bay  fait  and  faltpetre,  and  feme  ordinary 
fait,  and  boil  it,  let  it  Hand ’till  it  is  cold,  and  then  put  im 
your  meat:  befure  the  pickle  is  always  above  your  meat. 

A Ragoo  of  Oyjlers. 

When  you  open  your  oyllers  drain  them  in  a fieve, 
put  a dill)  under  to  receive  the  liquor,  melt  fome  frelh 
butter  in  a fiew-pan,  put  in  it  a dull  of  flour,  keep  it  ftir- 
ring  ’till  it  is  brown,  moiften  it  with  a little  gravy, and  put 
in  i'ome  fmall  crufts  of  bread, the  bignefs  of  the  top  of  your 
finger, and  next  your  drained  oyfters,  tofs  it  up,  fealbn  it 
with  parfley,  cives;  pepper,  and  fome  of  the  oyfter  liquor. 
Your  ragno being  wcllrcliflied,  ferve  it  up  fora  dainty  difh. 

'i'his  ragoo  is  to  be  done  quickly,  becaufe  the  oyfters 
nut  ft  boil. 
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Ho"JJ  to  drefs  iMmh  in  a Ragoo. 

Cut  a quarter  of  laml>into  four  quarters,  lard  it  witlt 
niiddle-(ized  fiices  of  bacon,  and  tofs  it  up  a little  in  a fie  w- 
pan  to  brown  it;  then  flew  it  with  broth,  pepper,  fair, 
cloves,  a bunch  of  fweet  herbs  and  mufhroonis.  Make  a 
fauce  for  it  of  fried  oyfiers,  with  a little  flour  and  a cou- 
ple of  anchovies.  Wlien  yon  are  ready  to  ferve  up,  add 
fome  lemon  juice,  and  garnilh  with  fried  muflirooms. 

Ho'u)  to  Ragoo  a Brcafl  of  Veal.  / 

Stuff  your  breaft  of  veal  witli  forcemeat  between  the 
flefh  and  the  bones,  and  lard  it  with  large  lardoons  of  ba- 
con, and  half  roall  it,  then  put  it  into  the  flew’-pan  over 
a flove  with  gravy,  'till  it  is  enough",  tols  it  up  with 
forcemeat  balls,  inullirooms,  truffles,  morels,  oyfters, 
&c.  firfl  fluffing  it  all  up  the  brifkec  with  force-meatsi 
Gatnifh  with  Qiced  lemon  or  orange. 

Ho-'.ii  to  Ragoo  a Piece  of  Eeej. 

Lard  the  hind  part  of  the  buttock  of  beef  with  thick  lar- 
doous  of  bacon,  put  it  into  .a  flew-pan  with  fome  fiices  of 
bacon  at  bottom  ; feafon  w ith  *alt,  pepper,  cloves,  nut- 
meg and  fweet  herbs,  cover  it  with  lards  of  bacon,  put 
in  two  pounds  of  good  lard,  cover  your  pan  and  flew  it 
gently  bet  ween  two’fires  for  twelve  hours,  and  then  put 
in  a little  brandy.  Garnilh  with  pickles  and  ferve  it  up. 


DiredVions  for  Roast  in c;  Meat. 

% 


IF  yen  are  to  rmfl  any  thing  very  fmall  or  thin,  take 
c.dro  to  have  a little  hr  fk  the,  that  it  may  he  done 
quick  and  nice ; if  a large  joint,  h t a good  fire  be  lai(T  to 
cake  and  clear  at  the  bot'-om,  and  when  your  meat  isMialf 
done,  flit  up  a good  bride  fire. 


C 
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Hqv)  to  roaft  Beef. 

If  a rump  or  furloin,  do  not  fait,  but  lay  it  a good 
M'ay  from  the  fire,  baft  it  once  or  twice  with  fait  and  wa- 
, ter,  then  with  butter;  flour  it  and  keep  bafting  it  withi 
what  drops  from  it;  when  you  fee  the  fiiioke  draw  to 
the  fire  it  is  near  enough. 

If  the  ribs,  fprinkle  it  with  fait  for  half  an  hour,  dry 
and  flour  it,  "then  butter  a piece  of  paper  very  thick,  and 
taflen  it  on  the  beef,  the  butter  fide  next  to  it. 

N.  B.  Never  fait  your  roalt  meat  before  you  lay  it  toi 
the  fire,  except  the  ribs,  for  that  draws  out  the  gravy. 

If  you  chufe  to  keep  it  a few  days  before  you  drefs  it,, 
diy  it  u ich  a clean  doth,  then  flour  it  over,  and-hang  it 
up  where  the  air  may  come  to  it. 

//o'ai  to  roafl  Lamb  or  ISluiton. 

he  loin,  the  faddle  of  niution,  which  is  the  two 
loin;,  antKihe  chine,  which  is  the  two  necks,  muff  be 
done  as  the  beef;  but  all  other  joints  of  mutton  mufl  not 
he  papered;  and  juft  before  you  take  it  up,  dredge  it 
witli  flour,  but  not  too  niudi,  for  that  takes  away  liie 
fine  tafte  of  the  meat. 

lie  fure  you  take  off  the  fl^in  of  the  breaft  of  mutton 
before  you  roaft  it. 

Ho\o  ii  roaji  Vea'u 

If  a fillet  fluff  it  with  thyme,  mai jorum,  paifley,  a i 
finall  onion,  a fprig  of  favory,  a bit  of  lemon  peel  cut,  ' 
nutmeg,  pepper,  laic,  mace,  crumbs  of  bread,  4 eggs,  | 
a quarter  of  a pound  of  butter  or  marrow,  iiiixiid  with 
a little  flour  to  make  it  fliff,  half  of  w Inch  j'ut  into  the  ' 
udder,  and  the  other  into  holes  made  in  the  flelhy  part,  < 
If  a Ihoulder,  hafte  it  with  milk  till  half  done,  then  ! 
ficffir  it  and  bafte  it  with  butter. 

'i'he  breaft  imift  be  roafted  with  tiie  caul  on  until  it  is 
eiKUigh,  and  the  fwcetbread  fleewered  on  the  backflde 
of  '.k.';  brea!h  Wheu  it  is  near  enough  take  y.ffthe  caul, 

bdfle 
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bade  i:  ami  drcJge  it  with  a little  flour.  Ali  thcl'e  to  be 
lent  to  table  with  melted  butter,  and  garnilhed  with  lli- 
iced  lemon 

ii  a loin,  or  fi.lct  not  fluffcil,  be  fure  to  paper  the  fat 
ithat  as  little  may  be  loU  as  pollible.  All  joints  are  to  be 
llaidat  a tlillance  from  the  fire  till  foaked,  then  near  the 
Ifire.  When  you  lay  it  down  bafle  it  with  good  butter, 
lexcept  it  be  the  flioulder,  and  that  may  be  done  the  lame 
iif  you  rather  chufe  it;  when  it  is  near  enough  l)aflc  it 
.again,  and  dredge  it  with  a little  flour. 


Ho'Jj  to  roaji  a Pig. 

Firfl  wipe  it  very  ilry  with  a clean  cloth,  then  take  a 
■piece  of  butter  and  fome  crumbs  of  bread,  of  each  about 
a quarter  of  a pound,  a little  fage,  thyme,  p.irfley,  f\\  eet 
marjorum,  pepper,  fait,  niumeg,  and  tlie  yolk  of  2 eggs, 
nii.x  thefe  together  and  few  it  up  in  the  bell)  ; flour  it  ve- 
iry  thick,  then  (pit  and  lay  it  to  the  fire,  taking  care  that 
your  fire  burn  well  at  both  ends,  or,  till  it  does,  hang  a 
fl.'.t  iion  at  in  the  middle  of  the  grate.  Continue  flour- 
ling  it  till  the  eyes  drop  out,  or  ) cu  find  the  crackltttghard ; 
then  wipe  it  very  clean  with  a wet  cloth  in  fait  and  water, 
andballeit  with  butter,  when  the  gravy  begins  to  run  put 
balons  in  the  dripping  pan  to  receive  it.  When  you 
perceive  it  is  enough,  take  about  a quarter  of  a pomul 
lof  butter,  put  it  into  a coarfc  dean  cloth,  ard  having 
iinadea  clear  hrifie  fire,  rub  the  pig  over  with  ir,  till  tlic 
icrackliiig  is  enfp,  and  take  it  from  the  fire.  Cut  efl'the 
head,  and  cut  the  pig  in  t wo  tlown  the  back,  where  you 
take  out  the  I'pit;  then,  having  cut  the  ears  ofT,  and 
placed  one  at  each  (idc,  make  the  faucetlius; 

"1  ake  fome  good  butter,  melt  it,  mix  it  with  the  gra- 
vy, received  in  the  bafons,  and  the  brains  bruifed,  and 
a little  dried  fage  fhred  fmall,  pour  thefe  into  the  difh 
land  ferve  it  up. 

to  t cajt  Pork, 

The  befl  way  to  rnafl  a leg  is  firfl  to  parboil  if,  then 
Ifliui  it  and  roafl  it,  halte  it  with  butter,  then  take  a little 
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fage,  ilirecl  it  fine,  a little  pepper  and  fait,  fome  nutmeg* 
' ami  a few  crumbs  of  bread,  throw  thefe  all  over  it  while, 
it  is  roalling ; then  have  a little  drawn  gravy  to  put  in  thes 
dilji  with  the  crumbs  that  drop  from  if. 

The  fprig  or  hand  of  pqrk,  roalted  as. a pig,  eats  ve-- 
ry  well,  otherwife  it  is  bell  boiled. 

The  fpar.rib  lliould  be  tailed  with  a bit  of  butter,  a 
very  little  flour,  and  foine  fage  Hired  fmall,  and  fervedl 
up  with  apple  fauce. 

When  you  roaft  a loin,  take  a Hiarp  pen  knife  and  cutt 
the  (kin  acrofs  to  make  the  crackling  eat  the  better.  The* 
chine  you  mull  not  cut  at  all.  If  pork  is  not  well  done* 
it  is  apt  to  forfeit. 

/foiv  to  roaji  Pilutton  like  Venifon. 

• Take  a fat  hind  quarter  of  muttOn,  cut  the  leg  like  a 
haunch  of  venilon,.  rub  it  well  with  falt-petre,  hang  it  in' 
a moifl  place  for  l days,  wiping  it  two  or  3 times  a dayt 
with  a clean  cloth,  then  put  it  into  a pan,  and  having* 
boiled  a quarter  of  an  ounce  of  alhfpice  in  a quart  of  red 
\uine,  pour  it  boiling  hot  over  your  mutton,  and  cover 
it  clofe  for  2 hour.s,  then  take  it  out,  fpit  it,  lay  it  to  the 
fire,  and  confl.mtly  bafle  it  with  the  fame  liquor  and  but- 
ter. If  you  have  a gooil  quick  fire,  and  your  mutton 
not  very  large,  it  will  be  ready  in  a hour  and  a half:  then 
take  it  up  and  fend  it  to  t.able,  with  foine  good  gravy  iiv 
one  cup,  and  fwqei  fauce  in  another, 

Hovi  to  roaJl  a Haunch  of  Venifon, 

Take  a haunch  of  venifon  and  fpit  it,  then  get  a little 
wheat  flour  and  water,  knead  and  roll  it  very  thin,  tie 
it  over  the  fat  part  of  the  venifon  wiih  packthread,  if  it 
be  3 large  haunch  it  will  take  4 hours  ro.ifling,  and  a 
middling  haunch  3 hours;  balle  it  all  the  time  you  road 
it;  when  your  diih  is  up,  put  a little  gravy  in  the  dilh, 
and  Tweet  fauce  in  a balon ; half  an  hour  before  you  draw 
your  venilon,  have  off  your  p^fle,  and  balle  it,  and  lef 
it  be  of  a light  brown. 
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Ho'JJ  to  roajl  a Neat’s  Tongue. 

Pickle  a tongue  aiul  boll  it  till  tlie  fkin  will  come  ofF, 
and  when  it  is  fo  done,  Ibck  it  with  cloves  about  i"  inches 
afundcr ; then  put  icon  a fpir,_and  wrap  a veal  caul 
loverir,  and  road  it  till  it  is  enough;  then  rake  ofi  the 
icaul  and  jud  froth  it  up,  and  ferve  it  in  a di(h  with  gra- 
'vy,  and  fome  venil'on  or  claret  fauce  in  a plate;  garnilh 
• with  rafpings  of  bread  fifted;  and  lemon  diced. 


Dirciftions  for  boiling  Meat. 

All  fredi  meat  diould  be  put  into  the  water  boiling 
and  fait  meat  when  the  water  is  cold,  unlefs  you  ap- 
prehend it  is  not  corn’d  quite  enough;  and  in  that  cafe, 
putting  it  in  the  water  when  hot,  ftrikes  in  the  fait. 

Chickens,  lamb,  and  veal,  are  much  whiter  for  be- 
ing boiled  in  a clean  linen  cloth,  with  a little  milk  in 
your  water. 

'I  he  time  fufficient  for  drefiing  different  joints  depends 
on  the  Gze  of  them  ; a Leg  of  mutton  about  7 or  8 pounds 
will  require  2 hours  boiling;  a young  fowl  about  half  an 
hour;  a middle  fized  leg  of  Lamb  about  an  hour;  a 
large  piece  of  beef,  of  i 2 or  14  pounds,  will  require  2 
hours  and  a half  after  the  water  boils,  if  you  put  in  the 
beef  when  the  water  is  cold,  and  fo  in  proportion  to  the 
thicknefs  and  weight  of  the  piece;  but  all  Ibrls  of.vidu- 
als  require  more  in  frody  weather. 

To  boil  a Leg  of  Latnb  'with  Chickens  round  it. 

When  your  Iamb  is  boiled,  pour  over  it  butter  and 
pardey,  lay  your  chickens  rotmd  it,  and  pour  over  your 
chickens  a little  white  fricalcy  fauce,  Garnilh  your  diih 
witli  fippits  and  Jemon. 

To 
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T 0 boil  a Leg  of  Lamb  wiih  the  I.oln  fried  round  it. 

When  3'oiir  !amh  is  boiled  lay  it  in  the  ciirn,.  and  pour’ 
upon  it  a little  parfley  and  butter,  then  lay  your  fried 
lamb  round  ii,  and  cut  fome  afparagus  to  the  bignefs  oft 
peafe,  boil  it  green  and  lay  it  round  your  lamb  in  fpoon*- 
fuls,  Garnilh  the  diih  withcrifp  parfley. 

Hovo  to  boil  a Tongue. 

If  it  be  3 dried  tongue,  it  muft  be  laid  in  warm  water' 
for  6 hours,  then  lay  it  3 hours  in  cold  fr^h  water,  then' 
take  it  out  and  boil  it  3 hour^,  uhich  will  be  fufficient  : 
if  your  tongue  be  juft  out  of  the  pickle,  it  muft  lay  three' 
hours  in  cold  water,  and  then  boil  it  till  it  willpeeU 

To  boil  a Ham. 

Lay  it  in  cold  water  two  hours,  wafh  it  clean,  and  ti?’ 
It  up  in  clean  hay,  boil  it  very  flow  the  firft  hour,  andl 
very  brifk  a hour  and  half  more;  take  it  up  in  the  hay, 
and  fo  let  it  lie  till  cold,  then  rub  the  rind  with  a clean 
piece  of  flanncd. 

//ow  to  boil  Pickled  Pork. 

Wafh  your  pork  and  fcrape  it  clean,  then  put  it  in 
when  the  water  is  cold,  and  boil  it  till  the  rind  is  tender, 

Hov>  to  keep  Meat  hot. 

\ < 

The  befl  way  to  keep  Meat  hot,  if  it  be  done  before 
your  company  is  ready,  is  to  let  the  dilh  over  a pan  of 
boiling  water,  cover  the  difh  with  a deep  cover,  fo  as 
not  to  touch  the  meat,  and  throw  a cloth  over  all ; thus 
you  may  keep  your  meat  hot  a long  time,  and  it  is  better 
than  over  roafling  or  boiling  it,  which  will  fpoil  it.  The 
fleam  of  the  water  keeps  the  meat  liQt,  and  does  not 
draw  the  gravy  our,  or  dry  it  up,  , , 
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Rules  ancl  Directions  for  Pickling,  See. 

Always  ufe  flone  jars  for  all  forts  of  pickles  that  re- 
quires hot  pickle  to  them.  'Hie  Hrlt  charge  is  the 
lead,  for  thefe  not  only.lall  longer,  but  keep  the  pickle 
better  ; for  vinegar  and  fait  will  penetrate  through  all 
earthen  vcfTels;  flone  and  glafs  are  the  only  thing  to  keep 
pickles  in,  Befurc  never  to  put  your  hand  in  to  rake  them 
out,  for  that  will  foon  fpoil  them  ; the  bell  inethcd  is  to 
tie  a wooden  fpoon,  full  of  little  ludes,  to  every  pot,  to 
[take  the  pickles  out  with.  Let  your  brafs  pans  for  green 
pickles  be  exceeding  bright  and  clean,  and  your  pans  for 
white  pickles  be  well  tinned  and  clean,  otherwife  they 
will  have  no  colour.  Ufe  the  very  bell  and  ftrongdl 
white  wine  vinegar,  likewilie  be  very  exact  in  watcliing 
v/hen  your  pickles  begin  to  boil  change  colour,  that 
you  may  take  them  oft'  the  fire  immediately,  otherwife  , 
they  will  grow  foft  in  keeping,  and  lofe  their  colour. 
Cover  your  pickling  jars  with  a wet  bladder  and  leathsr. 


Ho-J)  to  pickle  Walnuts. 

• 

Make  a pickle  of  fait  and  water,  ftrong  enough  to  bear 
an  egg,  boil  it  & feunr  it  wed,  & pour  it  over  your  wal- 
nuts, Jet  them  Hand  twelve  days,  changing  the  pickle 
at  the  end  of  fix  days  ; then  pour  them  into  a cnllender, 
and  dry  them  v/iih  a coarfe  cloth,  then  get  the  beft  white 
wine  vinegar,  with  cloves,  mace,  nutmeg  fliced,  Jamaica  . 
pcpper,aud  fliced  ginger,boil  all  thele  together,  and  pour 
it  fcalding  hot  upon  your  walnuts,  iu  the  jar  you  intend 
them  ; you  may  add  a ftiallot,  or  a large  onion,  d o one 
t hundred  of  walnuts  you  muft  put  fix  Ipoonfuls  of  niuftard- 
i feed  i tie  them  clofe  with  a bladder  and  leather, 

a 
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To  pickle  Walnuts  green. 

' Take  the  largefi  and  clcarefl  you  can  get,  pare  them  as.- 
thin  as  you  can,  have  a rub  of  fpring  water  (landing  by 
you,  and  throw  them  in  as  you  pare  them  ; put  into  the: 
water  a pound  of  bay  fait,  let  them  lie  in  that  water  24 
hours,  take  them  out  of  the  water,  and  put  them  into  a 
ifone  jar,  and  between  every  layer  of  walnuts  put  a layer 
of  vine  leaves  at  the  bottom  and  top,  and  fill  it  with  cold 
vinegar,  let  them  (land  all  night,  then  pour  that  vinegar 
from  them  into  a bell-metal  faucc' pan,  with  a pound  of 
bay  fait,  and  let  it  boil,  theirpour  it  hot  on  your  nuts,  tie' 
them  over  with  a woolen  cloth, & let  them  (lard  a week,,' 
then  jTOur  that  vinegar  away,  rub  yoitr  nuts  clean  with  at 
piece  of  flannel,  then  put  them  again  in  your-  jar,  withi 
vine  leaves  as  before,  and  boil  frefli  \ inegar  ; to  ev'ery 
gallon  of  vinegar,  put  a nutmeg  (licetl,  four  large  racesi 
of  ginger  cut,  a large  onion  filled  with  a quarter  of  an 
ounce  of  cloves,  a quarter  of  an  ounce  of  whole  black- 
pepper,  the  fame  of  ordignal  pepper,  then  pour  your 
vinegar  boilinghoton  your  walnuts,  and  cover  them  with 
a woolen  cloth,  let  it  (land  three  or  four  days,  when  cold  , 
put  in  half  a pint  of  muflard  feed,  a large  piece  of  horfe*^’ 
radilh  (liced,  tie  them  down  clofe  with  a wet  bladder.and 
then  with  leather.  They  will  be  (it  to  eat  in  a fort- 
night. 


Hov)  to  pickle  Hop- Buds, 

Give  them  a boil  or  two  in  w'ater  aud  fait,  then  lay 
them  in  white  w ine  vinegar. 

Hovj  to  pickle  Fcnael, 

Make  water  boil,  tie  your,  fennel  up  in  bunches,,  and 
put  them  into  the  water  with  fome  lalt,  give  them  half  a 
dozen  waltns,  diain  them,  and  when  cold,  put  them  into 
a jar,  pour  vinegar  upon  them,  and  put  a liftle  mace  and 
nutmeg  to  it  ; tie  a bladder  and  leather  over  the  pot. 

N B,  Par  (ley  may  be  done  the  fame  way. 

Hovj 
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IIoiu  to  plcite  Pigeons, 

Boil^  them  with  whole-fpice  in  tlirec  pints  of  water,  a 
piiuot  white  wine,  anti  a pint  of  white  wine  vineo-ar-, 
'Wien  boiled  take  them  up,  and  when  cold,  keep  theni  i/: 
t^his  pickle,  fkimrning  the  fat  offit.  Do  Spairuws  the 
fame  wav. 


To  pickle  French  Beans, 

Get  French  beans  u hen  they  are  very  yonnp,  top  and 
tail  them,  put  them  into  the  bell  white  wine  vinc'^ar, 
with  fair,  a little  whole  pepper,  and  a race  ofeinoerent 
grofs;  let  them  lie  in  this,  cold,  for  y days,  then  boil  it 
in  a brals  kettle,  and  put  your  beans  in.  let  them  but  jolt 
have  aboil;  then  take  them  effthe  fire,  Hove  them  down 
clofe,  fet  them  by,  then  put  them  on  again  ; (o  do  fix 
times  till  they  are  as  green  as  grafs;  then  ])ut  them  in- 
to  a tone  jar,  tie  it  down  clofe  with  leather,  and  they 
will  be  good  all  the  year.  1 he  fame  way  you  may  do 

cucumbers  and  purflainfialks;  and  if  t hey  change  colour, 
boil  up  the  pickle,  and  pour  it  over  them  fcalding  hot. 


To  pickle  white  Cabbage. 

You  may  do  it  in  quarters,  or  lhave  it  in  long  fiices- 
fcald  It  about  four  minutes  in  water  and  fair,  then  take  it 
out  and  cool  it;  boil  up  fome  vinegar  and  fait,  whole 
pepper,  ginger,  and  mace  : when  your  pickle  is  boilal 
andfeummed,  put  it  to  your  cabbage,  cover  it  prefenu 
ly,  and  it  will  keep  white. 


To  pickle  red  Cabbage. 

Cut  of?  the  ftalks  and  outfide  leaves,  and  Hired  the  re- 
mainder into  a cullender,  throw  fait  upon  it  in  the  llired- 
ing;  after  it  has  drained  two  or  three  hours,  put  it  into 
a jar,  and  then  make  a pickle  of  vinegar,  cloves,  mace, 
ginger,  and  fiiccd  mumeg,  boil  it,  and  when  it  U cold’ 
pour  It  over  the  cabbage,  vu)  it  will  be  fit  for  life  in  i 2 
hours.  You  may  add  fair  to  the  pickle  if  the  cabbage 
don't  tafte  of  it.  . ^ 
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To  pickle  Onions. 

Take  your  onions  when-ihey  areilry  enough  to  lay  up 
in  your  houfe,  fuch  as  are  about  the  lize  of  a large  wal- 
nut, or  you  may  do  foine  as  linall  as  you  plcale:  take  off 
1 only  tlie  outward  dry  coat,  then  boil  them  in  one  water, 
without  fliifting,  till  they  begin  to  grow  tender,  then 
drain  them  through  a cullendar,  and  let  them  cool;  as 
loon  as  they  are  quite  cold,  flip  off  two  outward  coats  or 
fkins,  (lip  them  till  they  look  white  from  each  other;  rub 
them  gently  with  a fine  foft  linen  cloth,  and  lay  them  on 
a clotli  to  cool ; when  this  is  done,  put  them  into  wide- 
mouth’d  glaffes,  with  about  6 or  8 bay,  leaves;  to  a 
quartern  of  onions  a quarter  of  an  ounce  of  mace,  and 
two  large  races  of  ginger,  fliced.  All  thefe  ingredients 
nitid  be  intei  fpeiTed  here  and  there  in  the  glaffes  among 
the  onions;  then  boil  to  each  quart  of  vinegar  two  oun- 
ces of  bay  fait,  fcum  it  well  as  the  fcum  rifes,  and  let  it 
ftand  till  it  is  cold,  then  pour  it  into  the  glal's,  co\er  it 
clofe  with  a bladder  dipped  in  vinegar,  and  tie  them 
down;  they  wnll  cat  well  and  look  white.  As  the  pic- 
kle walfes  fifl  them  with  cold  vinegar. 

To  pickle  Cucumbers. 

Five  hundred  cucumbers  being  wiped  clean,  make  a 
. brine  of  water  and  fait,  flrong  enotigh  to  bear  an  egg, 
put  them  into  it,  let  them  lie  for  12  hours,  then  take 
thet))  out  and  wijie  them  dry,  then,  in  the  velffl  you  de- 
ilgn  to  keep  them,  put  a layer  of  dill,  lome  whole  long 
pepper,  anc)  a little  macc;  then  a layer  of  cucumbers, 
and  fo  continue  to  do  till  you  have  laid  them  all  in;  boil' 
two  gallons  of  vitiegar,  pour  it  Imt  over  the  cucumbers, 

_ cover  them  up  dole  for  two  days,  then  put  out  the  vine- 
g-tr,  boil  it  again,  fcum  it  and  pour  it  again  upon  tiiem  : 

V.  item  you  have  dune  this  3 or  4 times.  Hop  them  dole 
for  life.  ' 

To  pickle  Mujlsr 00ms . 

You  tntifl  take  the  button  m'uniroonrs,  jSt’ijte  them  clean 
with  a piece  of  flannel,  and  throw  them  into  half  milk, 

and 
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and  half  water,  then  let  on  your  ficw-pan  with  half  milk 
and  water,  and  when  it  boils  put  in  your  mulhrooiiis,  and 
let  them  boil  uj)  thick  for  half  a quarter  of  an  hour,  then 
piur  them  into  a fieve,  let  them  drain  till  they  are  cold ; 
then  ntalce  your  pickle  of  the  bell  white  wine  vinegar, 
mace,  long  pepper,  and  a race  of  ginger,  boil  it,  and 
when  it  is  enough,  cut  a nutmeg  into  quarters,  and  i)uc 
it  in,  let  it  Hand  till  it  is  cold,  then  put  it  to  your  inulh- 
rooiris, -and  pour  a little  of  the  bell  oil  you  can  get  to 
preferve  them;  tie  your  glafles  or  gallipots  down  with  ' 
leather. 


H'.'JJ  to  pickle  Samphire. 

Take  famphire  that  is  green,  and  has  a fwcet  fmell, 
gathered  in  the  month  of  May,  pick  it  well,  lay  it  to 
Ibak  in  fait  and  water  for  two  days;’  then  put  it  into  an 
earthen  pan,  and  pour  to  it  as  much  white  wine  vinegar 
as  will  cover  it  clofe,  and  let  it  Hand  till  it  is  green  and 
crifp,  then  put  it  into  ajar,  and  tie  it  down  dole  for  ufc. 

. Sallery . 

Pick  fallcry  two  inches  in  length,  fet  them  off  and  Jet 
them  cool  ; put  your  pickle  in  cold.  'I'he  pickle  will  tio 
as  for  cabbage.  . 

7*0  dUto  Sprats  like  Anchovies. 

Pull  the  heads  off  your  I'prats,  and  fait  them  a little 
over  night,  the  next  day  take  a barrel  or  earthen  pot, 
lay  in  it  a layer  of  refined  fait,  a layer  of  I’prats,  &c.  lo 
do  till  you  have  fiUcti  the  \ cff.-l ; theai  cover  it  c'tde,  ami 
clofe  it  up  with  pilch,  that  no  air  may  get  in  ; let  it  m .1 
cellar,  and  turn  it  upfule  clown  once  a week.  They 
will  be  eatable  in  tiirce  months. 

Ilo’JJ  to  ditto  Herrings  and  Mackard. 

Cut  off  the  heads  and  tails  of  your  fifli,  gut  them,  wnfii 
themaml  dry  them  well,  then  take  f.vo  ou:  ces  and  a ludf 
of  faltpeire,  three  quartet  s of  an  ounce  of  faniaica  pep- 
per, fix  ounces  of  white  pepper,  pouiu!  them  finall,  an 
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ounce  of  I'weet  marjoriim  anti  thyme  chopped  finall,  mix 
tliem  fo[>cther,  and  put  forne  within  and  without  the  fiOi, 
lay  tliCin  in  an  earthen  pan,  the  roes  at  top,  and  cover 
tiiem  with  white  wine  vincftar,  then  fet  them  into  an 
oven,  not  too  hot,  for  two  hours,  d liis  is  for  15,  but 
after  this  rule  do  as  many  as  you  pleafe. 

How  to  make  MuJJerooni  Catchup. 

Take  a Hew-paii  full  of  large  flap  nuiflirooms,  and  the 
tips  of  thole  you  wipe  for  pickling,  fet  them  on  a flow  fire 
with  a handful  of  fait,  without  water,  they  will  make  a 
great  deal  of  liquor,  which  you  miifl:  Itrain  and  put  to  a 
quarter  of  a pounil  ofJhallots,  with  fome  pepper,  gin- 
ger, cloves,  mace,  and  a bay  leaf;  boil  and  fcuin  it 
w ell  ; when  quite  cold,  bottle  it  up. 

To  make  JVahut  Catchup. 

Take  green  walnuts  and  pound  them  to  a pafle,  then 
put  to  every  100  two  quarts  of  vinegar,  with  .a  handful 
of  fait,  put  it  together  in  an  earthen  pan,  keeping  it  flir- 
ring  for  8 days,  then  fqueeze  the  liquor  through  a coarfe 
cloth,  and  put  it  into  a well-tinn’d  faucepan  ; when  it 
begins  to  boil  fcuin  it  as  long  as  any  feum  rifes,  and  add 
to  it  fome  cloves,  mace,  fliced  ginger,  fliced  nutmeg, 
Jamaica  pepper-corns,  fliced  horfe-raddini,  with  a few 
lhallots:  let  this  liave  one  boil  up,  pour  it  into  an  earth- 
en pan,  and  after  it  is  cold,  bottle  it  up,  dividing  the 
Ingredients  equally  into  each  bottle. 

Fine  Vinegar  made  of  Malt  Liquor, 

To  every  20  gallons  of  malt  liquor  add  one  ounce  of 
cream  of  tarter,  and  the  like  quantity  of  allum  and.bay 
fait;  mix  thefe  with  a gallon  of  the  drink,  boiling  hot, 
and  put  it  hot  into  the  callc,  cover  the  bung  hole  with  a 
piece  of  brown  paper,  and  it  will  be  very  fine  vinegar  in 
a few  days,  1 his  receipt  has  been  often  fold  for  gt. 

Very  good  Vinegar. 

Firfl  take  what  quantity  you  pleafe  of  fpring  water, 
and  put  it  into  a vefl'cl  or  done  bottle,  and  to  every 

gallon 
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two  pounds  of  Malaga  raifins,  lay  a tile  over  ilie  bung, 
and  let  the  vtflel  in  the  fun  nil  it  is  fit  for  ufe.  If  you 
put  your  water  and  raifuis  into  a fione  bottle,  you  may 
pur  it  into  the  chimney  comer,  near  the  fire,  for  a con- 
venient time,  audit  v.'ill  be  as  well  as  if  let  in  the  lun. 

To  make  Verjuice. 

Having  got  crab  apples,  as  loon  as  the  kernels  turn 
black,  lay  them  in  a heap  to  fweat,  then  pick  them  from 
(talks  and  rottennels,  then  in  a long  trough,  with  ftamp- 
ir.g  beetles,  ftaiiip  them  to  a mafli,  and  make  a bag  of 
coarl'e  haircloth,  as  fquare  as  the  prefs,  fill  it  with  the 
ftamped  crab-apples,  and  being  well  preffed,  put  the  li- 
quor up  in  a clean  vefTeh 

To  dip  it  Verjuice  for  Pickles. 

Take  three  quarts  of  the  lharpelt  verjuice,  and  put  it 
in  a cold  ftill,  and  diOil  otf  very  gently;  the  Iboner  it  is 
diftilled  in  the  fpring  the  better  for  ule;  it  will  in  a few 
days  be  fit  to  pickle  muihrooins,  or  put  iir  fauces  where 
lemon  is  required. 

7o  pickle  or  mariamte  Eels. 

'I'he  eels  being  killed,  let  them  be  well  fconred,  clean- 
ed and  (craped  ; then  draw  them,  and  wipe  out  the  blood 
clean,  and  when  they  are  drawn  and  cleaned  very  dry, 
turn  them  up,  the  head  fird,  and  lo  rotind  till  they  are 
all  tip;  then  bind  them  up  with  packthread,  and  fry 
them  with  lallad  oil,  or  very  fweet  rape  oil,  whitii  will 
do  as  well,  let  them  be  gently  fried,  and  turned  often 
till  they  are  well  foaked,  and  when  cold  put  them  into 
the  following  pickle  : 

Take  fuch  a quantity  ofwhite  wine  vinegar  as  will  co- 
ver the  eels,  put  into  it  fume  pepper,  large  macc,  fliced 
ginger,  and  fonie  fair,  and  h .lf  a dozen  of  bay  leaves - 
Jet  them  all  boil  well  together,  about  a quarter  of  an 
hour,  when  cold  put  in  your  cels,  prelline  them  down 
to  keep  them  under  the  litiuor;  they  w-ill  be  fit  for  ufe 
in  a week,  and  will  keep,  being  dole  covered,  three  or 
four  months. 
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The  befl  Dire<£lions  for  making 
Englifh  Wines,  dr^*. 


Red  and  white  Elder  IFlne,  \ 

ATHER  the  elder  berries  ripe  and  dry,  pick  them, 

Jf  and  bniife  them  with  your  hands  and  llrain  them,  ^ 
then  fet  the  liquor  by  in  glazed  earthen  veflels,  for  12 
hours  to  fettle:  then  put  to  every  pint  of  juice,  a pint 
and  half  of  water,  and  to  every  gallon  of  this  liquor  put 
3 pounds  of  Lilbon' fugar ; fee  this  in  a kettle  over  the 
lire,  and  when  it  is  ready  to  boil,  clarify  it  with  the 
whites  of  four  or  five  eggs,  let  it  boil  an  hour,  and  when 
tt  is  almolt  cold,  work  it  with  (h'ontr  ale  vcall,  and  turn 
it,  filling  up  the  veffel  from  time  to  time  with  the  fame 
liquor,  faved  on  purpofe,  as  it  finks  by  working.  In  a 
month’s  time,  if  the  vtflel  holds  about  3 gallons,  it  will 
be  fine  and  fit  to  bottle,  and  after  bottling,  will  be  fit  to 
drink  in  two  months;  but  remembfr  all  liquors  nuift  be 
fine  before  they  are  bottled,  or  elfe  they  will  grow  fitarp 
and  ferment  in  the  bottles,  and  never  be  good  for  any 
thing. 

N,  B.  Add  to  every  gallon  of  this  liquor,  a pint  of 
ftrong  mountain  wine,  but  not  fuch  as  has  the  borachio, 
or  hog-fkin  flavour.  This  wine  will  be  very  flrong  and 
pleafanr,  and  will  keep  good  for  feveral  years. 

We  rnufl  prepare  our  red  elder  wine  in  the  fame  man. 
ncr  as  that  we  make  with  fugar,  and  if  the  veflel  holds 
about  eight  or  ten  gallons,  it  will  be  fit  for  bottling  in 
about  a inontlt’s  time  ; but  if  the  veffel  be  larger,  it  mull 
Hand  longer  in  proportion,  three  or  four  months  at  lead 
for  a h('gfhead. 
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To  make  Goofeherry  Whs- 

Gather  your  j^nofeberries  in  dry  weather,  w1ien  they 
are  half  ripe,  pick  them  and  bruife  them  in  a tub  with  a 
wooden  mailt r,  or  fuch  like  inllrument,  for  no  metal  is 
proper;  tnen  take  about  the  quantity  of  a peck  of  the 
goofeberries,  put  them  into  a cloth  made  of  horfe  hair, 
and  prefs  them  as  much  as  pollible  without  fi:  caking  the 
feed*.;  rtpeat  ‘ is  vtork  till  all  your  goofebtrrit-s  are 
prdTcd,  adding  'o  this  prt  (Ted  juice,  the  other  which  you 
will  find  in  th<  tub;  tiien  aild  to  every  gallon,  three 
pounds  of  powd  r liigar,  for  Lilbon  fugar  will  give  the 
wine  a talle  which  may  be  difagreeable  to  fomc  people; 
and  befiJes,  it  will  I'weeten  much  more  than  dry  powder; 
dir  this  together  till  all  the  Ingar  is  dilTolved,  and  then 
put  it  in  a velltl  or  calk,  which  muft  be  quite  filled  with 
it.  If  the  vefiVl  holds  about  ten  tir  twelve  gallons,  it 
mud  ftand  a fortnight  or  3 weeks;  or,  if  about  ao  gal- 
lons, then  about  4 or  5 weeks  to  fettle,  in  a cool  place; 
then  draw  off  the  wine  froni  the  lees,  and  after  yon  have 
difeharged  the  vc-fl'tl  from  the  lees,  return  the  clear  li 
qiior  into  the  vtflVl  again,  and  let  it  fland  3 months,  i^ 
the  calk  is  about  3 gallons,  or  between  4 or  5 months  if 
it  be  20  gallons,  and  then  bottle  it  of!  — We  mull  note, 
that  a finall  calk  of  any  liquor,  is  fooner  ripe  and  (ft  for 
drinking,  than  the  liquor  of  a larg^  calk  mull  be  ; but  a 
fmall  body  of  liquor  will  fooner  change  four,  than  that 
which  is  in  a larger  calk — 1 he  wine,  if  it  is  truly  prepa- 
red, according  to  the  above  direclions,  w'ill  improve  eve- 
ly  year,  and  keep  feveral  years. 

//o'j;  to  make  Currant  tVtne. 

Gather  your  currants  full  ripe,  drip  them  ami  brnife 
them  in  a mbrtar,  and  to  every  gallon  of  the  pulp  put  two 
quarts  of  water,  fird  boiled  and  cold  (yoti  may  put  iiT 
lome  grapes  if  you  pleafi?)  let  it  Hand  in  a tub  tw  enty  four 
hours  to  ferment;  then  let  it  rnn  through  a hair  ficve, 
let  no  hand  touch  it,  let  it  take  its  time  to  run,  and  to 
every  gallon  of  this  liquor,  put  2 pounds  and  a half  of 

white 


44  B R I T I S H J E \V  E L. 

while  fiigar;  ftir  it  well  aiul  nut  it  into  your  vefiel,  and 
to  every  lix  gallons  put  in  a quart  of  the  bed  redified 
fpirits  of  wine.  Let  it  dand  6 weeks  and  bottle  it.  If 
it  is  not  very  fine,  empty  it  into  niher  bottles,  and  after 
it  has  flood  a fortnight  rack  it  od  into  Imaller. 

To  make  Cherry  IF i fie. 

Pull  off  the  ftalks  of  the  cherries  and  wadi  them,  with- 
out breaking  the  done ; then  preis  them  hard  through  a 
hair  bag,  and  to  every  gallon  of  liquor  put  two  pounds 
of  fixpenny  I'ugar.  Tiie  veffel  rnud  be  full,  and  let  it 
work  as  long  as  it  makes  a noife  in  the  veffel  ; then  dop 
it  up  clofe  for  a month  or  more,  and  when  it  is  fine,  draw 
it  into  dry  bottles.  If  it  makes  them  fly,  open  them  all 
for  a moment  and  flop  them  up  again.  It  will  be  fit  to 
drink  in  a quarter  oT'a  year. 

I 

To  make  Raifin  Wine. 

To  every  gallon  of  clear  river  water,  put  5 pounds  of 
Malaga  or  Belvedere  raifins,  let  them  deep  a fortnight, 
dit  ring  them  every  day,  then  pour  the  liquor  off,  and 
' fqueeze  the  juice  of  the  raifins,  and  put  both  iiqtiors  to- 
gether in  a veffel  that  is  of  a fize  to  contain  it  exaclly, 
for  it  Ihould  be  full;  let  the  veffel lland  open  till  the  wine 
has  done  hiffing,  or  making  the  lealf  noife;  you  may  add 
a pint  of  French  brandy  to  every  two  gallons;  then  Hop 
it  clofe,  and  when  yon  finil  it  is  fine,  which  you  may 
know  by  pegging  it,  bottle  it  6ff. 

If  you  would  have  it  red,  put  one  g-allon  of  Alicant 
wine  to  every  four  of  raiiin  wine. 

•-  To  make  Orange  IFire. 

Put  12  poimds.of  fine  fugar,  and  the  whites  of  8 eggs, 
well  heated,  into  lix  gallons  of  fpring  water,  let  it  boil  an 
hour,  Icumming  it  all  the  time,  then  take  it  off,  and  when 
it  is  prettv  cool,  put  it  to  the  juice  of  50  Seville  oranges, 
and  lix  Ipoonfuls  of  good  alo  yead,  ajid  let.it  Hand  two 
days;  then  put  it  in  another  vtfl'el,  with  two  quarts  of 
Rhenllh  winC;  and  the  juice  of  twelve  lemons;  you  mud 

let 
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let  the  juice  of  the  lemons  ami  the  wine,  ami  2 pouriJs 
of  double  refined  ruj.Tar,  llaml  dole  covered  10  or  12 
hours  before  you  put  it  into  your  veflel  to  your  orange 
wine,  ami  feum  off  the  feeds  before  you  put  it  in.  Tiie 
lemon  peels  mufl  be  put  in  with  the  oranges,  half  the 
rinds  mull  be  put  into  the  veffel.  It  mull  Hand  iq  or  12 
days  before  it  is  fit  to  bottle. 

» 

//5iy  to  make  Sage  IVnte, 

Boib26  quarts  of  fpi'iog  water,  a quarter  of-an  hour, 
and  when  it  is  blood  warm,  put  24  pounds  of  Malaga 
railins,  picked,  rubbed,  and  fhred  into  it,  with  almoll 
Haifa  bulhel  of  fage  ihred,  and  a porringer  of  ale  yeall  ; 
iiir  all  well  together,  and  let  it  (land  in  a tub,  covered 
warm  6 or  7 days,  Hirring  it  every  day;  then  flrain  it 
off  and  put  it  in  a runlet,  let  it  work  3 or  4 days,  & then 
flop  it  up  ; when  it  has  Hood  6 or  7 days,  put  in  a quart 
or  two  of  Malaga  fade,  and  when  it  is  fine  bottle  it. 

How  to  make  Birch  IVine, 

The  feafon  for  procuring  the  liquor  from  the  birch 
trees  is  in  the  beginning  of  March,  while  the  fap  is  ri- 
fing,  and  before  the  leaves  flioot  out,  for  when  the  fap 
is  become  forward,  and  the  leaves  begin  to  appear,  the 
juice,  by  being  long  digefled  in  the  bark,  grows  thick  & 
coloured,  which  was  before  thin  and  dear. 

The  method  of  procuring  the  juice  is,  by  boring  holes 
in  the  body  of  the  tree,  and  putting  in  faucets,  which  is 
commonly  made  of  the  branches  of  elder,  the  pitli  being 
taken  out  ; you  may,  without  hurting  the  tiecr,  if  large, 
tap  them  in  fcveial  places,  4 or  ^ at  a time,  and  by  that 
means,  from  a good  (lore  of  trees,  fave  many  gallons, 
every  day. 

If  you  do  not  ufe  it  immediately,  which  is  the  befl  way, 
then,  in  order  to  preferve  it  in  a good  condition  for 
brewing,  and  that  it  may  not  turn  four  till  you  have  got 
the  quantity  yon  want,  the  bottle  in  which  it  dropped 
from  ilie  faucets,  innll  be  immediately  well  flopped,  and 
the  corks  waxed  or  refined. 
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• One  method  of  making  it  is  this,  to  every  gallon  of 
birch  liquor  put  a quart  of  honey,  dir  them  well  toge- 
ther, put  in  a few  cloves  and  a little  lemon  peel,  and  let 
it  boil  for  near  an  hour,  and  feum  it  well  continually  as 
the  feum  rife?,  then  fet  it  by  to  cool,  and  put  in  two  or 
three  i'poonfuls  of  good  ale  yeall  to  fet  it  a working,  and 
wlien  the  yeall  begins  to  fettle,  put  it  into  a runlet  that 
will  juit  hold  it,  and  let  it  Hand  8 week:,  or  longer  if  you 
pleale,  then  bottle  it,  it  will  befit  to  drink  in  a niontli; 
it  will  keep  good  a year  or  two.  If  you  have  a niind  to 
vife  fugar  inUead  of  honey,  put  two  pounds  to  a gallon, 
or  more  if  yon  would  keep  it  long. 

^ Tliis  wine  is  not  only  very  wholefome,  but  pleafaivt  ; it 
is  a mod;  rich  cordial,  good  in  curing  confumptitms, 
pluhific,  Ipleen,  and  alfo  all  inch  inward  difeafes  as  accom- 
pany the  done  in  the  bladder.  Dr.  Needham  fays, lie  lias 
often  cured  the  Icnrvy  u ith  the  juice  of  birch  boiled  with 
honey  and  wine.  It  is  alfo  good  to  abate  heat  in  a fever. 


To  make  Tw  tiip  JFtne. 

Take  a good  many  turnips,  pare  them,  dice  them,  and 
put  them  into  a cyder  pred,and  prefs  out  all  the  juice  very 
■well  ; to  every  gallon  of  juice  have  three  penneb  of  lump 
fugar  ; have  a velTcl  ready,  jud  big  enough  to  hold  the 
juice,  put  your  fugar  into  ihe  vdTel,  and  to  every  gallon  of 
the  juice  half  a pint  of  brandy  ; pour  in  the  juice,  and  lay 
fomcching  over  the  bung  for  a week,  to -fee  if  it  w orks  ; 
if  it  dees,  you  mud  not  bring  it  dowm  till  it  has  done 
working,  then  Hop  itclofefoi  three  months,  and  draw  it 
off  inlo  another  vtflel.  When  it  is  fine  bottle  it  off. 


Cyprus  Jl'mc  iniiiated. 


You  mud,  to  nine  g.a lions  of  water,  put  ninequarts  of 
the  juice  ofwhice  elder  berries  wliich  has  been  prtffed 
gently  from  the  berries  with  the  hand,  and  paffed  through 
adeve,  without  bruifing  the  keniels  of  the  berries  ; tidd 
to  every  gallon  of  liquor,  three  pounds  of  Lisbon  tugar, 
and  to  the  whole  quantity;  put  an  ounce  and  an  half  of 

ginger 
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ginger  flicecl,  nmi  tliree  qu;irrers  of  an  mince  of  cloves, 
then  bviil  this  lialf  an  hour,  taking  cff  the  Icnin  as  it  rife«, 
anJ  pour  tlie  whole  in  an  open  tub  to  cool,  and  work  it 
with  ale  yeall,  fpread  upon  a toaU  of  white  bread,  for  3 
days,  then  turn  it  into  a veflel  that  will  jud  hold  it,  ad- 
ding about  a pound  and  a half  of  raifins  of  the  fun  fplir,io 
lie  in  the  liquor  till  you  draw  it  oft',  which  flionld  not  be 
till  the  wine  is  fine,  wh  ch  you  will  find  in  January. 

riie  wine  is  fo  much  like  the  fine  rich  wine  brought 
from  Cyprus,  in  its  colour  and  flavour,  that  ithas  decei- 
ved the  beft  judges. 

To  771  ake  Apricot  IV hie. 

Put  to  every'  quart  of  water  a pound  and  a half  of  A- 
pricots,  which  are  not  over  ripe,  let  them  be  wiped  clean 
and  cut  in  pieces  ; boil  thefe  till  the  liquor  is  Itrong  tif 
the  apricot  flavour,  then  flrain  the  liquor  thro’  a lieve, 
and  put  to  every  quart  4 or  5 ounces  of  white  fugar  •,  boil 
it  again  and  I'curn  ir,  and  when  the  fcQin  riles  no  more, 
pour  it  into  an  earthen  pot,  the  day  following  bottle  it, 
putting  into  every  bottle  a lump  of  loaf  fugar  as  big  as  a 
nutmeg  : this  will  prefently  be  fit  for  drinking,  and  is  a 
very  pleafaut  hquor,  but  it  will  not  keep  long. 

7o  make  Quince  Wine. 

Gather  your  quinces  when  they  are  dry,  take  20  large 
q’.iinces,  wipe  them  very  clean  with  a coarfe  cloth,  then 
grate  them  with  a coarfe  grater  or  rafp,  as  near  the  corp 
as  you  can,  but  grate  in  none  of  the  core,  nor  the  hard 
part  of  it,  then  boil  a gallon  of  Ipring  water,  and  put 
your  grated  ' quinces  to  ir,  and  let  it  boil  fo'ftly  about  a 
quarter  of  an  hour,  then  (train  the  liquor  into  an  earthen 
poT,  and  to  each  gallon  of  liquor  put  two  pounds  of  fine 
loat  fugar,  and  llir  it  till  >otir  fugar  is  didolvcf!  ; then 
cover  it  clofe,  and  Ri  it  ftand  24  hours,  by  which  time  it 
will  be  ready  to  Irnttle  ; take  care  that  none  of  the  fet- 
tlemcnt  go  into  tlie  buttles.  i'his  will  keep  good  a year. 

SCr'  Obferve  that  your  quinces  mufl  be  very  ripe 
fur  this  ufe. 
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' 7 0 make  Coiv/lip  Wine, 

Take  6 gallons  of  water,  i2  pounds  offiigar,  and  four 
whites  of  eggs,  beat  the  eggs  very  well,  and  put  them 
into  the  water  and  fngar,  then  put  it  on  the  fire  in  a -ket- 
tle, and  let  it_boil  three  quarters  of  an  hour  ; Icum  it  all 
the  time  it  boils,  and  when  itis  cold,  take  a peck  of  pick- 
led  cowflips,  briiil'e  them  a little,  and  put  them  in  ; then 
make  a good  brown  toaft,  and  fpread  it  on  both  Tides  with 
good  ale  ycalt.^and  put  it  in  with  the  cowflips  ; let  it 
Hand  two  or  three  days  to  work  ; the  night  before  you 
fh’ain  it  off,  put  in  two  lemons,  a quart  of  Rlienifli  wine, 
and  fix.  ounces  of  fyrup  of  citrons  ; the  next  day  ftrain  it 
off  through  a firainer,  fqtieczing  the. cow  flips  as  hard  as 
poflible  ; then  ftrain  it  thro’  a flannel  bag,  and  put  it  in 
your  veffel  ; when  it  has  done  working,  flop  it  clofe  for 
a fortnight  or  three  weeks,  and  then  bottle  it  off. 

D(imfon  Wine. 

Having  provided  four  gallons  of  water,  put  to  every 
gallon  four  pounds  of  Malaga  raifins,  ami  half  a peck  of 
dainfons,  in  a veffel  without  a head,  which  being  cover- 
ed, they  are  to  fteep  fix  days  ; ftir  them  twice  every  day% 
and  let  them  ftand  as  long  without  ftirring  ; then  draw  off 
your  wine,  colour  it  with  the  infufed  juice  of  damfnns 
Iweetened  with  Tugar  ; then  turn  it  into  a wine  vcfl'el 
for  a fortnight,  in  order  to  be  made  fine,  and  afterwards 
difpofed  of  in  bottles. 

Rafpberry  Wine. 

Ripe  rafpberries  being  brnifed  by  the  back  of  a fpoon, 
ftrain  them  and  fill  a bottle  with  the  juice,  flop  it,  but  not 
very  clofe,  and  fee  it  by  four  or  five  days ; then  pour  it  oft 
from  the  tiregs,  and  add  thereto  as  much  Rlienilh  or  white 
witie  as  the  juice  will  well  colour  ; then  Iweetelr  your 
wine  with  loaf  fugar,  and  bottle  it  up  for  ufe, 

Cil{i. 
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OilUflower  Wine. 

To  three  gallons  of  water  put  lix  pounds  of  the  bed 
powder  fu^r  ; boil  the  fugar  and  water  together  for  the 
fpace  of  half  an  hour,  keep  feummingit  as  the  I'cum  rifes, 
let  it  Hand  to  cool ; beat  up  three  ounces  of  the  fyrupof 
betany,  with  a large  fpoonful  of  ale  yeaft,  put  it  into  the 
liquor  and  brew  it  well  together  ; then  having  a peck  of 
giiVJlowers  cut  from  the  (talks,  put  them  into  the  liquor, 
let  them  infufe  and  work  together  three  days,  covered 
with  a cloth,  drain  it  and  put  it  into  a cafk,  let  it  fettle 
for  three  or  four  weeks,  then  bottle  it.  , 

Black  Cherry  Wine. 

Boil  fix  gallons  of  fpring  water  an  hour,  then  bruife 
twenty-four  pounds  of  black  cherries,  but  do  not  break 
the  (tones  ; pour  the  water  boiling  hot  on  the  cherries, 
flir  the  cherries  well  in  the  water,  and  let  it  (land  2/j. 
hours  ; then  drain  it  o(T,  and  to  every  gallon  put  near  2 
pounds  of  good  fugar,  mix  it  well  with  the  liquor,  ami 
let  it  dand  one  day  longer,  then  pour  it  ofi' clear  into 
a veffel,  and  dop  it  up  dole.  Let  it  be  very  fine  before 
you  draw  it  offinto  bottles. 

To  make  Elder  fl^'juer  Wine. 

'I'o  twelve  gallons  of  water  put  thirty  pounds  of  (ingle 
loaf  fugar,  boil  it  till  two  gallons  be  waded,  feum  it  well, 
let  it  dand  till  it  is  as  cool  as  wort,  then  put  in  two  quarts* 
of  blolToins,  picked  from. the  (bdks,  dirring  it  every  day 
till  it  has  done  working,  which  will  not  be  under  five  or 
fix  days,  then  drain,and  put  it  into  tlic  vefTel  ; after  it  is 
/topped  down,  let  it  dand  two  moriihs,  and  then,  if  fine, 
bottle  it.  ' 

To  make  Mead' 

Having  got  thirteen  gallons  of  v.  atef,  pm  thirty  pouiidt 
of  honey  to  it,  boil  arfi  Icum  it  well,  then  t ike  fonu  rofema- 
ry,  thyme  bay  leaves,  and  fwcet  briar,  one  handful  al- 
togctltc.-,  b;il  it  an  heur,  then  put  it  into  a tub,  with  2 
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or  3 handfuls  ofgrouiKl  nialf;*  (Hr  it  till  it  is  blood  warm, 
then  drain  it  through  a ciotli,  & put  it  into  a tub  again; 
cut  a toad  roiinxl  a quartern  loaf,  and  fpread  it  over  with 
good  ale  yeaft,  and  put  it  into  your  tub,  and  when  the 
liquor  is  quite  over  witli  the  yead,  put  it  in  your  velTel  ; 
then  take  of  cloves,  mace,  and  nutmegs,  an  ounce  and  a 
half,  of  ginger  diced  an  ounce,  bruife  the  fpice  and  tie  it 
up  in  a rag,  and  hang  it  in  the  veffel.  Stop  it  up  clofe 
for  ufr. 

To  make  Shrub. 

Take  2 quarts  of  brandy,  & put  it  in  a I arge  bottle, put 
into  it  the  juice  of  5 lemons,  the  peelings  of  2,  and  half  ' 
a nutmeg,  -dop  it  up  and  let  hand  3 days  ; then  add  to 
it  three  pints  of  white  wine,  a pound  and  a half  of  fugar, 
mix  it  and  drain  it  twice  tlirough  a dannel,  and  bottle  it 
up.  It  is  a pretty  wine  and  a cordial. 

To  make  Lemonade, 

Scrape  lesnon-peel  in  water  and  fugar,  put  in  a few- 
.drops  of  oil  of  fiilplmr,  and  fome  di,ces  of  lemon  ; put  in 
a pound  of  fugar  to  every  quart  of  water. 

Lemonade  with  Lime  Juice.  i 

Put  to  3 quarts  of  fpring  water  a pint  of  lime  juice, 

3 poupd  or  pound  and  a half  of  double  redned  lugar, 
when  the  fugar  is  didblved  it  is  dUne. 

To  make  Plague  IPater. 

Take  rue,  rofemary,  balm,  carduus,  fcordium,  mari-  | 
gold  dower?,  dragon’s,  goat’s  rue,  and  mint,  each-three 
iiandfuls  ; roots  of  mader.  wort,  angelica,  butterbnrr, 
and  pioiiy,  cacii  iix  ounces  ; fcornozera  3 ounce?,  proof 
fpirits  three  gallons;  macerate,  dillii,  and  ■ make  it  up’  ' 
high  proof. 

Another  excellent  IPay  to  make  Plague  Water. 

'fake  fage,  fellaudinc,  rofemary,  rue,  wormwood, 
rofafolir,  mugworr,  pimpernel,  dragons,  agrimony,, 

balm, 
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balm,  fcordium,  carduiis  benedidiis,  betony  flowers  and 
leave',  marigold  flow'ers  and  leaves,  St.‘  Jr)hii’s  wort 
flowers  and  tops,  of  each  two  good  bandfiils  ; then  take 
butterbiirr  roots,  turinentile,  angelica,  edcampane,  pi- 
ony,  zedoary  roots,  three  quarters  of  an  ounce  ; to  each 
of  tliefe  put  three  parts  of  liquorice,  I'crapeii  anil  fliccd 
very  thin?  \\ipe  the  herbs  clean,  and  let  them  lie  two 
or  three  days  to  dry  in  a room  where  no  air  or  fire  comes ; 
then  Ihred  them,  and  put  them  and  the  roots  into  a 
gallon  of  white  wine,  fieep  them  two  days  and  2 nights, 
and  the  next  day  diihl  them  in  a cold  Hill,  Hopped  clofe 
with  pafie. 

The  firft  drawing  will  he  Hrong,  the  fccond  will  be 
fmaller,  and  the  lalt  very  Imall  ; you  may  mix  the  imall 
and  the  ftrong  to  what  height  you  pleafe,  but  it  is  pro- 
per to  keep  fotne  of  tlie  Hroiig  by  iclelf. 

T-yw<ihc  Lemon  Water. 

Take  a charter  of  a hundred  of  lemons,  pare  »hem, 
and  put  the  parings  into  a quart  of  fade  and  a quart  of 
brandv,  fqueeze  the  juice  thro’  a (trainer  or  llcve,  lec 
them  lie  four  or  five  days,  then  diltil  them  ofl  iu  1 corn- 
inqn  (till,  palled  ; let  them  drop  upon  fine  fugar  ; n;ix 
the  firft  and  lad  bottle  together.  I^ep  wetcloths  to  the 
{till. 


R A r 1 F J A. 

Get  three  gallons  of  melafies  brandy,  nuts  two  ounres 
and  a half,  bitter  almonds-one  pound  and  a half,  biuife 
them,  and  infufe  them  in  a pint  of  brandy,  adding  three 
grains  of  ambergreafe,  mixed  with  three  pounds  of  fine 
Lilbon  fugar.  lufufe  all  for  feven  days,  and  then  (train 
it  off  for  u(e. 
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A Valuable  Collcdion  of  the  moll  approved 
AIedicines,  for  the  Cure  of  moll  Difor- 
dcrs  incident  to  the  Human  Body. 


Cure  for  ihe  Gout,  publifJoed  by  Thomas  Sandford,  dr 
Edward  Gent,  both  of  ihe  City  o/”  Kilkenny. 

•« 

Half  an  ounce  of  hiera-piera,  8 grains  of  cochineal, 
finely  ptowdered,  being  put  into  a pint  of  the  befl; 
red  port,  let  it  (land  at  lead  24  hours,  ihake  the  bottle 
well  and  often  during  that  time  ; but  do  not  fhake  the 
bottte  for  3 or  4 hours  before  you  draw  off  any  of  the 
tinflure  for  life.  Take  of  this  from  half  a quartern  to 
near  a quartern,  according  as  you  find  yourfelf  ftrong  or 
weak  ; you  muff  continue  taking  this  every  fecond,  third 
or  fourth  day,  tilt  you  take  the  whole  pint,  and  if  the 
gout  returns,  take  another  pint,  as  before,  and  fo  do 
every  fit. 

Tliis  tincture,  if  taken  in  a fit  of  the  gout,  in  a few 
liOLirs  (iifTolves  all  the  particles  in  the  blood,  which  cattles 
the  pain  ; and  if  pnrfiied  as  before  direfted,  will  in  time 
work  ‘item  all  out  of  tne  blood.  It  likewife  carries  off 
all  new  fwellings  foon,  and  all  old  fwellings  in  time;  you 
may  ufe  pnflet  drink  with  this  as  with  other  phyfic,  yet  if 
you  take  nothing  after  it,  it  will  work  very  well;  the 
proper  time  of  taking  it  is  in  the  morning  failing,  oral 
night,  if  you  do  not  eat  or  drink  4 or  5 hours  before; 
continue  in  bed  from  the  time  of  taking  it  till  it  purges  you 
downwards,  which  will  be  in  about  J2  hours  time;  but 
if  you  have  not  a flool  in  that  time;  take  a Idrge  fpoon- 
ful  more.  If  you  have  the  rheumatifm  or  fciatica,  take 
the  tindurc  as  before,  but  iu  a larger  quantity.  I cau^ 
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tion  all  people  who  rake  this,  to  have  fpecial  care  that 
t^ey  do  not  take  coUi.  for  it  uill  caiiie  many  to  fweat 
greatly  for  ibme  time;  if  they  take  cold  they  will  be  apt 
to  be  griped,  which  if  they  are,  a little  mulled  port  wine, 
or  a fpoonful  of  the  tindure  immediately  eal'eth  them. 

An  approved  Cure  for  the  Rhewnatijm. 

Take  five  ounces  of  fione  brimfione,  reduce  it  to  a fine 
powder,  divide  it  into  4 equal  parts,  take  one  part  eve- 
ry morning  falling  in  fpring  water.  This  receipt  came 
from  a worthy  clergyman  ; he  faid  it  had,  to  his  certain 
experience,  a very  good  elfeft  upon  great  numbers  of 
people  who  made  ufe  of  it. 

iSrV  Hans  Receipt  for  Weaknefs,  Sorenefu  and  for 

feveral  other  Diforders  of  the  Eyes. 

Take  of  prepared  tutty  an  ounce,  of  lapis  acnatites, 
prepared,  2 fcruples;  of  the  belt  aloes  pepared,  12 
grainsj  of  prepared  pearl,  4 grains;  put  them  into  a mar- 
ble mortar,  aud  rub  them  with  a pellle  of  the  lame  (tone 
very  carefully,  with  a fufRcicni  quantity  of  viper’s  greale 
or  fat,  to  make  a liniment,  d o be  ufed  daily  morning  or 
evening,  or  both,  according  to  the  convenience  of  the  ' 
patient. 

The  do(9:or  prefci  ibes  bleeding  and  blifiering  in  the 
neck,  and  behind  the  cars,  in  order  to  draw  off  the  hu- 
mours from  the  eyes;  and  afterwards,  according  to  the 
degree  of  the  inflammation,  or  acrimony  of  the  juices,  to 
make  a drain  by  ilTucs  between  the  Ihouldcr,  or  pei  jie- 
tual  blifter. 

For  vvalhing  the  eyes,  he  recommends  cold  fpring  wri- 
ter. And  the  bell  inward  mciiicines,  which  he  has  ex- 
perienced, to  be  conlerve  of  roltmary  flowers;  ami-epi- 
Jeptic  powders,  fuch  as  piilvis  ad  gnrtelam,  beruny, 
fage,  roleinary,  eyebrigiu,  wild  Valerian  root,  c.dlor, 

&c.  walhed  down  with  a tc.i  made  of  the  lame  ingredi- 
ents ; as  alfo  drops  cf  fpirits,  lavcndnlaj  compolit,  and 
fal  voUc.  oleof. 
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If  the  inflammation  returns,  the  tloilor  fays,  drawing 
about  fix  ounces  of'blood  from  the  temple,  by  leaches, 
or  cupping  on  the  (houltlers,  is  very  proper. 

Tlie  liniment  is  to  be  applied  with  a fmall  hair  pencil, 
the  eye  winking,  or  a little  open. 

Mrs,  Stephen’^  medicine  for  the  Jlene,  as  communicated 
to  the  public  by  her^  is  a compofition  operofe  and  trouble- 
fome^  fever al  parts  being  of  little  or  no  ufe^  and  others 
plainly  calculated  to  difguife  the  rejl . The  ingredients  of 
•which  it  confljls,  have  been  examined  by  Dr.  Hales  and 
Dr.  Hartley,  ■who  havCy  -with  much  judgment^,  rejedied 
the  fuperfluous  parts,  and  reduced  .this  pompous  medicine  , 
to  a fackened  poxvder  of  calcin’d  egg  fl^ells^  and  a folution 
offoap,  in  the  following  inariner. 

Let  2 fcruples,  2 and  a half,  or  a drachm  of  egg  Ihells, 
(calcined  till  they  acquire  a pungent  fiery  tafte,  and  from 
being  black  become  white  again,  and  afterwards  expofed 
to  dry  air  for  a month,  till  they  flacken,  or  fall  into’an 
impalpable  powder,  in  a great  meafure)  be  taken  three 
times  every  day,  morning,  afternoon,  and  bed  time,  in 
3 or  4 fpoonfuls  of  w'ater,  fmall  beer,  wine,  or  wine  and 
v.'ater,  drinking,  after  each  dofe,  the  third  part  of  the 
following  decoffion. 

Take  2 ounces,  2 and  a half,  or  3 of  Alicant  foap, 
ilice  it  thin,  and  diflolve  it  all  in  a quantity  of  water,  ^ 
lufhcient  to  make  a half  of  the  decodlion  ; flrain  it  and 
iweeten  it  with  honey  to  the  tafte. 

Dr.  Mead’s  Receipt  for  the  Cure  of  a Bite  of  a mad  Dog. 

Let  the  patient  be  blooded  at  the  arm,  9 or  10  ouncess 
Take  alh-coloured  ground  liverwort,  cleaned,  dried  and  ( 
powdered,  half  an  ounce,  and  black  pepper  powdered^  1 
2 drams,  mix  thefe  well  together,  and  divide  the  powder 
into  4 dofes,  which  imift  be  taken  every  morning  falling,  i 
for  four  months  fuccefiively,  in  half  a pint  of  cow’s  milk 
warn).  After  thel’e  4 dofes  are  taken,  the  patient  muft 
go  into  the  cohl  baih,  or  a cold  fpring  or  river,  every 
Uioriung  falling  for  a njonth.  He  mull  be  dipped  all  ^ 

over. 
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over,  but  not  flay  in  with  his  head  above  water,  above 
half  a minute,  if  it  be  very  cold.  After  that,  he  inuft 
go  in  3 times  a week  for  a fortnight  longer. 

N.  B.  The  A(h*coloured  ground  liverwort  is  a very 
common  herb,  and  grows  generally  in  fandy  and  barren- 
foils  all  over  England.  1 he  right  time  to  gather  it  is- 
in  the  months  of  Odlober  and  November. 

Two  other  remedies  for  the  Bite  of  a mad  Dog,  or  any  other 
* Animal. 

Mix  one  pound  of  common  fait  in-a  quart  of  water, 
and  then  fqueeze,  bathe  and  wafh  the  wound  with  the- 
fame,  for  an  hour,  and  not  drink  any  of  it,  then  bind  a 
little  more  fait  to  the  part  affetfled  for  12  hours.  - 

The  author  of  this  receipt  was  himfelf  bit  fix  times  by 
mad  dogs,  and  always  cured  himfelf  by  the  above  mix- 
ture, and  offered  to  fuffer  himfelf  to  be  bit  by  any  mad 
dog,  in  order  to  convince  any  perfon,  that  what  "he  of?- 
•liered  was  faft. 


The  other,  internah 

Take  leaves  of  rue,  picked  from  the  flalks  and  bruifeJ, 
fix  otinces ; garlick  picked  from  the  flalks  and  bruifed, 
Ve  nice  treacle  and  mithridate,  and  the  ferapings  of  pew- 
ter, of  each  four  ounces;  boil  all  thele  over  a flow  fire, 
fn  two  quarts  of  Itrong  ale,  till  one  pint  be  confgmedj 
then  keep  it  in  a bottle  clofe  flopped,  »nd  give  9 fjioon- 
fuls  of  it  to  a man  or  woman,  v\arm,  7 mor/iings  follow’- 
iog,  falling,  and  6 fpoonfuls  to  a dog. 

This  the  author  believes  will  not,  by  God’s  blefling, 
fad,  if  it  be  given  within  9 days  after  the  biting  of  the. 
dog.  Apply  fome  of  the  iitgredients  from  which  the  li- 
quor was  Itrained  to  the  bitten  place.  ' 

This  lafl  receipt  was  taken  from  the  church  of  Cathorp 
in  Lincolnihire,  where  almoll  the  whole  parifli  was  bit' 
by  a mad  dog,  and  tliofe  who  iifed  it  recovered,  and 
thofe  who-did  not  died. 

' Now  as  thefe  t\yo  remedies,  the  one  topical,  the  other 
iutcrnal,  have  fuch  unqueflionable  teftijiionics  of  their. 

cficifls 
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effefts  feparately,  what  muft  be  their  power  when  tin*- 
ted,  efpecially  as  they  have  nothing  repugnant  to  each 
other  in  their  nature,  but  the  contrary.  It  is  my  firm 
belief,  that  by  applying  the  one  to  the  wound,  as  di- 
refted,  as  foon  as  the  perfon  is  bitten,  and  following 
the  direflion  above  given,  and  at  the  fame  time  taking 
the  other  internally,  the  bite  of  a mad  animal  maybe 
rendered  as  harmlefs  as  the  prick  of  a pin. 

Evident  Signs  by  -which  a mad  Dogmay  be  known  <b  avoided* 

A mad  dog  is  feemingly  rapacious  and  thirfty,  yet  eats 
and  drinks  nothing ; his  eyes  are  fierce  and  flaming,  he 
hangs  down  his  ears,  and  thruils  out  his  tongue,  froths 
much  at  the  mouth,  barks  at  hisfitadow,  and  often  runs 
along  fad  and  anxious,  without  barking  at  all;  frequent- 
ly pants  for  breath,  as  if  tired  with  running;  catties  his 
tail  bent  inwards,  runs  without  diftindlion  againfl  all  he 
meets,  with  great  fury  and  bites,  hurrying  on  in  a hafty. 
a^d  uncertain  courfe  ; dogs  that  are  well  are  afraid,  and 
fly,  both  at  the  fight  and  barking  of  one  that  is  niad»— — 
The  firfi  mad  fympton  in  a dog  is  unufual  trembling. 

Receipt  for  the  Dropfy. 

Take  the  large  leaves  that  grow  upon  the  ft«m  of  the-- 
artichoak,  wipe,  (not  \valh)them,  fianip  them  in  a mor- 
tar, and  flrain  out  the  juice  thro’  a linen  cloth,  forcing 
it  out ; then  put  a pint  of  the  juice  in  a quart  bottle,  with 
a pint  of  Madeira  wine,  or  Mountain  if  you  cannot  get 
good  Madeira,  take  3 fpoonfuls  every  morning  falling, 
and  the  fame  going  to  bed  ; the  dofe  may  be  increafed  to 
4 or  5 if  the  cafe  requires,  and  the  llomaca  will  bear  it. 
— Mind  to  fkakc  the  bottle  well  when  you  lake  it. 

It  is  a very  fafe  medicine,  being  a fine  bitter  for  the 
ftomach,  and  is  the  moft  approved  by  experience  that  is 
known. 

Diet  Drink  for  the  Green  Sicknefs. 

Take  roots  of  madder,  fnialbge,  butcher’s  broom, 
and  zedoary,  oLeach  4 ounces,  leaves  of  mother-worr, 

penny- 
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pennyroyal  and  mugsvort,  of  each  two  Iiandfuls;  thyme 
and  dittany  of  Crete,  of  each  a handful ; three  ounces  of 
daucus  feed,  an  ounce  of  grains  of  paradife,  and  half  a 
pound  of  filings  of  Heel,  hang  them  in  a bag  -in  4 gal- 
lons of  ale,  during  this  fermentation. 

Mix  fome  of  this  compofition  wiihyour  common  drink, 
but  in  a proportion  that  will  not  crc.ate  any  naufea  or 
difguH  againft  a continual  ufe  of  it. 


Powder  to  dejlroy  Worms. 

Take  corrallne  in  powder,  and  ^Ethiop’s  mineral,  of 
each  15  grains,  and  mix  for  a dofe.  Or, 

'l  ake  a fcruple  of  powder  tin,  and  10  grains  of  iEthi- 
op’s  mineral,  and  mix  for  a dofe.  Or, 

'l  ake  fixteen  grains  of  powdered  corraline^,  ten  grains 
of  iTithiop’s  mineral,  powder  of  favine  or  laffron,  of  each 
3 grains,  mix  for  one  dofe. 

Worms  are  a common  complaint  with  children;  when 
t^ey  are  predominant,  fome  one  of  the  above  powders 
mixed  with  treacle  for  the  conveni^ncy  of  taking,  given 
twice  a day  for  3 fucceflive  days,  by  way  of  preparation 
for  a purgative  medicine  on  the  fourth,  vrill  go  near  to 
difarm  thofe  animalculae  of  their  eroding  powers,  and 
continued  in  like  manner  for  a few  days  longer,  will  en- 
tirely clear  the  inteftines  of  them.  The  dofe  is  to  be 
increafed  or  diminilhed  in  proportion  to  the  age. 


A purging  Powder  for  Children  i ^ 

Take  rheubarb,  refin  of  jalop  and  calomel,  of  each  a 
drachm,  and  three  drachms  of  double  refined  fugar; 
mix  for  a powder. 

This  is  no  lefs  an  efficacious  than  fafe  purge  for  chil- 
dren; for  it  will  fubftantially  evacuate  wliatever  filmy 
humours  may  be  lining  the  inteflines,  produftive  of  gripes 
and  worms.  The  dofe  is  from  ten  grains  to  a fcruple, 
in  proportion  to  the  age.  7'he  ingredients  fliould  all  be  , 
powdered  feparacely,  and  rendered  very  fine. 


A 
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^ Mixture. 

Take  ten  ounces  of  theinfufion  of  fenna,  two  ounces 
of  fenna  tinfture,  and  make  a mixture. 

J his  medicine  is  very  eafily  prepared,  and  therefore 
very  Iiandy  on  occafions  where  the  body  calls  for  a reme- 
dy of  this  nature  j it  is  cooling  as  well  as  laxative,  works 
its  palT.igc  through  the  bowels  without  any  gripings  or 
dilbiHle  r,  and  llands  in  need,  at  the  fame  tittle,  of  no 
over  llri(^  regimen.  Three  ounces  of  it  drank  early  in 
morning,  is  a dofe  proportioned  to  moft  conRiimions. 

In  the  pile',  and  all  ceflive  difpofitions  of  the  intef- 
tines,  with  any  I'pice  of  inflammation,  this  mild  jiurgative 
is  very  betitficial;  and,  nolwithftanding  its  gentle  way  of 
operation,  will,  with  great  certainty,  perform  its  ofSce.- 

A Gargle  for  a fore  Throat. 

Take  a pint  of  barley  water,  and  3 ounces  of  honey,., 
to  which  add,  occafionally,  two  ounces  of  vinegar;  mixt 
for  a gargle. 

A Gargle  tn  a Fever, 

Take  half  an  ounce  of  linfeed,  and  boil  it  till  it  is  al- 
molt  of  the  confiltence  of  a fyrup;  then  (train  the  liquor, 
and  add  two  ounces  of  honey  for  gargle. 

When  the  mouth  is  fore,  parched  and  dry  with  a fe- 
ver, this  is  very  ufeful  to  cool  and  fupple  the  parts,  and 
ought  to  be  retained  for  that  end  as  long  as  it  convenient 
ly  can. 

An  EkSluary  for  a Cough, 

Take  oil  of  fweet  almonds  and  fyrup  of  violets,  of  each, 
three  ounces;  mix  and  make  an  electuary. 

In  a dry  bulky  cough,  . a fpoonful  of  this  plain  eafy 
mixture,  taken  every  now  and  then,  will  relax,  by  de- 
grees, the  crifpy  tone  of  the  fibres,  and  coufequently 
will  at  length  allay  the  irritation  from  whence  the  difor- 
der  entirely  arifss. 
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An  EkSluary  far  Hoarfeaefs, 

Take  an  ounce  of  linfeed  oil,  frefli  drawn,  half  an 
ounce  of  fperraaceti,  fiK  drachms  of  white  fugar  candy  in 
powder,  and  an  ounce  and  half  of  balfainic  fyrup  j mix 
for  an  eledtuary. 

A fpoonful  of  it  is  to  be  taken  now  and  then  on  the  oc« 
caGon  fpecified  by  its  title. 

Dr.  Dover’s  excellent  Cure  fgr.  the  Itch. 

Take  fweec  fnblimate  one  drachm,  cream  of  tartar  one 
ounce  ; let  thefe  infufe  two  or  three  days  in  a pint  of 
fpring  water,  then  bathe  the  parts  broken  our  therewith, 
morning  and  evening,  for4or  5 days  and  the  cure  will 
be  completed.  This  is  not  only  very  effeclual  in  curing, 
but  very  cheap, fafe  and  clean.  Bleed  ng  is  very  necefla- 
ry  in  this  diforder. 

1 his  is  the  Chymical  r.«otion,  advertifed  at  is.  5d,  the 
bottle, which  contains  little  more  than  a quarter  of  a pint, 
here  you  have  a pint  for  ihree-pcnce, which  is  the  charge 
of  the  two  ingredients. 

Dr.  Theobald’j'  Ointment  for  the  Itch, 

Take  ftnr  ounces  of  crude  brimftone,  two  drachms  of 
fal  armoni.ic  finely  powdered,  and  with  a fufficient  quan- 
tity of  hog’s  lard,  work  it  up  into  an  ointment. 

In  thefe  cutaneous  eruptions,  termed  the  itch,  this 
ointment,  well  rubbed  in  on  the  parts  aft’edled,  will  be 
attended  with  the  dcGred  fuccefs,  tho’  the  diforder  be  c- 
ver  fo  inveterate  ; and  for  eafe,  fafety  and  expedition, 
gives  place  to  no  application  whatever  that  can  be  made 
iife  of  in  order  to  remove  that  troublefome  complaint. 

Phyfic  ought  to  accompany  the  undlioa,  and  bfeeding 
to  precede  it. 


Stomach  IFine. 

Take  half  an  ounce  of  gcutia:;  root;  galangal,  calomus, 
avomaticus  and  Spanifli  angelica  roots,  of  each  2 drachms, 
an  ounce  of  centaujy  tops,  the  outer  peel  of  three  Se- 
ville 
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ville  oranges,  with  their  juice^  and  a.drachm  of  faffron  • 
infufe  tliefe  materials  in  two  quarts  of  flierry  for  fourteen 
days  ; then  ftrain  it  for  ufe. 

All  the  ingredients  in  this  compofition  concur  to  ren- 
der it  a grateful  bitter.  ISIor  indeed  can  there  be  deviftd 
a more  agreeable  remedy  to  want  of  appetite,  a cold  con- 
ftitution,  or  Sny  fudden  indifpofition,  either  from  intem- 
perance, or  any  other  caufe,  A glafs  full  of  it  is  to  be  ta- 
ken twice  a day. 

To  make  an  excellent  Wine  for  the  Scurvy, 

I 

Take  iorrel,  brooklirae,  water-crefles,  and  garden 
feurvy-grafs,  of  each  three  handfuls  ; roots  of  elecam- 
pane, blue  fleur  de  lys  h horfe-raddilh,  of  each  an  ounce 
and  a half.:  an  ounce  of  feurvy-grafs  feed,  and  t%vo 
quarts  of  white  wine.  Let  all  digefl:  two  days  together, 
then  prefs  out  hard  for  fettling  and  ufe. 

This  preparation  is  in  a fpecial  manner  devoted  to  the 
relief  of  fcorbutic  diforders.  A glafs  full  to  be  taken 
twice  a day,  and  continued  fome  time. 

Elecampane  Wine. 

Take  green  elecampane  root,  white  fugar  and  currants, 
cut  fmail,  of  each  four  ounces,  infufe  thefe  ingredients 
cold  for  14  days,  in  two  quarts  of  white  wine. 

Notwithdanding  the  fimplicity  of  the  preparation,  it. 
is  of  lingular  ufe  in  cohiplaints  of  the  bread,  in  weak 
lungs  and  adhmatic  complaints.  A glafs  full  to  be  taken 
twice  a day. 

Steel  Wine.' 

Take  four  ounces  of  the  tilings  of  dee),  rue  and  pen- 
nyroyal of  each  2 handfuls;  piony  and  cafamunair  roots, 
of  each  an  ounce,  and^.rwo  drachms  of  I'nffrcm,  infufe  in 
two  quarts  of  svhite  wine  14  days,  and  rlien  drain  it 
for  ul'e. 

In  all  nbdru(dioi’.s  of  the  \voinb,  liver,  .•'iid  fplcen,  tins 
by  its  attenuating,  and  at  ihc  f.tme  time  vigerating  qua- 
lity, is  judly  cdeenied  a good  medicine.  It  not  only  pro- 
motes 
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.motes  the  menltriul  liifchjrgfs  to'a  higher  degree,  hut 
cleanfing  the  organs  of  generation,  and  ilrengiheniug  the 
one  of  the  blood,  will,  it  ufed  for  lonie  time,  cven^ for- 
ward conception.  'I'wo  or  three  ounces  of  it  are  to  b- 
taken  every  day  for  a .month  or  fix  weeks. 

J/imple  bitter  Irfujion  for  a cold  -^eak  Stomach,  and 
Decay  of  Appetite. 

Take  the  tops  of  f^a  wormwood  and  genti.iu  root,  of 
each  two  drachms;  - the  outer  peel  of  Seville  oranges 
diied,  and  the  leller  cardainum  feeds,  of  each  a dram  ■ 

infufe  them  in  a pint  of  boiling  water,  and  when  cold 
Itrain  it  out. 

1 his  infufion  however  eafy  and  unpompous  in  its  pre- 
paration,  is  a dired  and  natural  remedy  in  a cold  \veak 
lomach,  and  a decay  of  appetite.  A glafs  of  it  is  to  be 

"’orning,  and  about  e 

o clock  in  the  afternoon.  , 

A Cure  for  the  Piles. 

hrilffn^  ^V’lr  eleeddary  two -ounces,  of  flour  of 

an  ouiKe  ounce;  mix  them.  The'dofe  is  half 

A certain  Cure  for  the  mojl  fevere  Flux. 
fiyantity  of  wAter  crefTes,  and  boil  them  in  clean 

tht  J pint  of 

the  decoiflion  now  and  then,  milk  warm. 

How  to  make-jhe  Elixir  of  Life. 

Take  gum  guaiacum  eight  ounces ; b-ilfam  of  Peru  half 
^ ounce  reclified  fpirits  of  wine  one  quars  digeTthem  ' 
in  .1  land  heat  four  days,  tlien  drain  off  the  tinlurc  and 

fids  laft'  oil  of  faffafras;  though 

fins  lad  article  is  often  omitted.  ” 

Lif^PV^'f  ’u'i’r  of  Elixir  of 

I.’U  moll  . of  Lif,.,  6c 

wound  ehuil  • 9f  “'‘lic'"':  in  any  frelh  cut  or 

ound,  either  in  m,m,  or  beall,  ,„d  has  really  uiofl  of 

^ the 
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the  good  qualities  the  Quack  venders  fo  much  boaft  of, 
and  for  which  they  maK^  the  unwary  pay  fo  extrava- 
o-antly  dear  that  (from  pri(ons)  thefe  intruders  in  medi. 
cines  have  Hepped  into  their  coaches.  There  is  very 
little  trouble  in  the  preparation  of  this  valuable  medi- 
cine; and  more  may  be  made  for  one  fliilling,  that  can 
be  bought  for  ten. 

Some  of  this  Elixir  dropt  upon  black  filk,  makes  the 
Court,  or  Ladies  Sticking  Plailter. 

An  Ajihmailc  Elixir. 

Take  flowers  of  benjamin  and  opium  drained,  of  each  ^ 
a drachm  ; two  fci  uples  of  camphire,  half  a drachm  of  ‘ 
elfential  oil  of  annileeds,  ana  a quart  of  i ecbfied  fpirits 
of  wine..  After  digeflion,  (Irain  off  the  fpirit. 

Of  all  our  medicinal  compofltions,  the  Ihops,  perhaps, 
cannot  fupply  one  more  efficacious  in  frequent  coughing; 
j!i  the  chin-cough  of  children  it  is  peculiarly  excellent,  to 
whom  it  may  be  given  from  5 to  lo  or  12  drops,  accord- 
ing to  the  age;  and  from  20  to  too  drops  to  adults,  in 
hj%op  water  or  canary,  at  night  going  to  bed. 

A never-failing  Cure  for  the  Hie- cough. 

A Angle  drop  of  chymical  oil  of  cinnamon,  dropton  a 
in mp  of  treble  refined  iugar;  let  it  diffolve  in  the  mouth 
leif'Jiely. 

An  approved  and  infalUable  Method  of  taking  aivay  any 
Scale  or  Fitm  frorn-ihe  Eye. 

Borax  muft  be  finely  powdered  in  a marble  mortar,, 
and  a fmall  quantity  thereof  blown  into  the  eye 
morning  and  evening  ; it  will  cat  .tway  the  fpeck  or  film,, 
,nd  not  in  aiiy  wife  injure  the  eye. 

Monf.  Rouille’j  incomparable  Lip-falve. 

Orange  butter  one  drachm,  conferve  of  jeffamin,  fper-. 
maceti,  and  rimfiure  of  coral,  each  half  a drachm  ; honey 
water  20  drops : grind  thefe  well  together  in  a marble’ 

mortar,  and  ufe  it  morning  and  evening. 
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The  Lady  Yorire’s  choice  Receipt  to  preferve  jrom  the 
Small  Pox,  Plague,  &c. 

Take  garlick  three  heads,  efTence  of  wormwood  one 
dram,  let  them  infufe  9 hours  in  4 ounces  of  white  wine, 
and  drink  the  liquor  before  you  go  near  the  infeifledj 
after  which,  the  lady  affirms,  you  may  go  with  fafety 
among  them. 

The  famous  Snuff  for  the  Head  and  Eyes,  by  the  Venders 

called  Royal. 

Take  any  quantity  of  affarabecca,  otherwife  called  af- 
larum  leaves,  dry  them  by  a gentle  fire,  and  afterwards 
grind  them  to  a fine  powder. 

In  mod  diforders  of  the  head  this  fnufF  does  wonders, 
and  would  undoubtediy  have  gained  an  eflabliflied  repu- 
tation long  ago,  had  net  thofe  gentlemen,  &c.  who  af- 
fume  to  tltemfelves  the  title  of  inventors;  made  this  fnufF 
as  univerfal  a fpecific  as  mod  of  their  other  articles,  i.  e. 
to  cure  every  diforder,  as  well  a broken  Ihin  as  a fore 
eye.  But  to  give  it  its  due  character,  nothing  exceeds  it 
for  diforders  in  the  head,  fuch  as  head  ach,  ear^ach, 
tooth  ach,  fore  eyes,  dcafnefs,  &c.  It  is  a fat  fliining 
leaf,  only  one  on  a dalk,  diaped  much  like  ground  ivy, 
and  is  found  near  woods  in  damp  fliady  places. 

'J  ake  a pinch  twice  a w’eek,  at  night,  going  to  bed  ; 
it  does  not  operate  immediately,  like  the  common  fnufFs, 
but  the  mornitig  after  taking  it,  a foul  matter  is  difeharg- 
ed  at  the  nofe,  more  or  lels,  according  to  the  degree  of 
the  illnefs  Many  people  get  a livelihood  by  the  fale  of 
this  fiiuff,  they  felling  only  fix  pinches  for  a fitilling,  and 
have  a patent  tor  their  famdioii. 

An  admirable  P raider  for  the  Teeth,  by  Dr.  Bracken,  cf 
P reft  on  in  Lancafnre. 

Get  tartar  of  vitriol,  two  drams;  bed  dragon’s  blood 
and  myrrh,  of  each  half  a dram  ; gum  lac  one  dram,  am- 
bergreafe  four  grains,  and  thofe  that  like  it  may  add  two 
grains  of  mufk ; mix  them  well  and  make  a powder,  to 
be  kept  in  a phial  ftopped  clofe. 
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I Th&  method  of  ufing  it  is  thus,  put  a little  of  the  posv- 
der  upon  a faucer,  or  piece  of  white  paper;  tlieii  take  a 
clean  linen  cloth  upon  the  end  of  your  finp.er,  juft  moiften 
it  in  water,  and  dip  it  in  the  powder,  and  rub  your  teeth 
well  once  a day,  walhing  your  teeth  after  with  warn\ 
wine  or  uwter;  if  you  want  to  preferve  their  beauty  on* 
Iv,  twice  a week  will  be  I'ufficient  for  its>  ufe.  < 

' * f 


fiow  io  make  Oil  of  Oats^  Its  Ufe  and  Proper i'u's. 

Take  half  a peck  of  the  nneft  unheated  oats,  clear  from 
the  hull;  a pottle  or  3 quarts  of  new  milk;  fet  it  on  the 
fire,  ami  when  ready  to  boil,  put  in  half  a jround  of  al- 
lum  powdered,  ftir  it  well,  let  it  ftand  an  hour  or  two 
together  in  a curd,  prefs  down  the  curd  with  your  hands, 
ititd  the  bottom  of  your  veffel,'  taking  care  to  wring  the 
curd  clear  of  the  whey,  then  take  that  whey  and  put 
therein  your  oats,  and  boil  them  until  they  break,  or  be- 
come as  foft  as  pap;  then  pour  it  into  a cullender  fo  foft- 
]y,  that  the  whey  may  run  from  the  fame  without  pref- 
fure;  when  almoft  left  dripping,  put  the  oats  into  a fry- 
ing pan,  over  a gentle  fire,  till  you  fee  the  fmoak  of  the 
oats  afeend  ; and  when  it  begins  to  fimmer  and  run  round 
the  edges  of  the  pan,  put  it  into^a  bag  of  loft  old  linen, 
and  lay  it  into  a prefs,  and  prefs  it  with  all  your  ftrength; 
the  liquor  that  runneth  from  the  fame  is  the  oil  thereof, 
which  receive  into  aglafs  velfirl,  and  ftop  it  clofe. 

In  this  manner,  and  with  this  whey,  you  may  cxn-acl 
oil  out  of  any  hard  fnbftance,  as  trees,  feeds,  leaves,- 
flowers,  grains,  or  what  elfe  hath  any  moifture. 

This  oil  is  excellent  for  Imootliing  the  fltin,  and  taking 
away  itch,  fcab  or  pulldlns  in  man  or  chdd  ; it  purgeih 
gently,  and  expelleth  infeeftious  humours ; it  is  fovereign 
in  the  ftone,  or  difficulty  of  urine,  drank  with  wine  and 
a cftrrodetl  nutmeg;  it  nouriflies  much,  is  fovereign  in 
inward  (hreal'cs,  i'urfeir,  or  too  violent  labour  of  cattle, 
given  with  beer,  ale,  or  wine;  aiiove  all,  it  cureth  the 
mourning  or  the  chine,  confiimption  of  the  liver,  rotteii- 
nefsofUie  huigs;  and  taken  inwardly,  cureih  the  out- 
ward 
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ward  difeafes  from  inward  corruption,  as  the  farcy, 
mange,  fcab,  leprofy,  hide-bound,  bad  habit  of  body 
Sic.  See. 


To  dejiroy  U'arls  or  Corns. 

Rub  them  with  the  juice  of  iioufeleek  and  felendine 
.twire  a day  for  a week,  and  you  may  depend  on  getting 
rid  of  them.  If  the  corns  are  Hrll  cut  as  clofe  as  a perfon 
can  bear,  they  will  be  the  fooner  dcflroyed.  Multitudes 
have  been  taken  away  by  only  binding  a fingle  leaf  of 
houfeleek  over  each  corn,  and  this  in  four  or  five  days, 
and  without  the  lead  pain. 

To  make  Dr,  Lower’/  Water. 

Take  water-crefles,  brook-lime,  ground-ivy,  and  the 
herb  called  fow-thilHe,  of  each  3 handfuls ; dried  mine 
2 handfuls,  the  rind  of  2 lemons,  6 nutmegs,  whites  of 
eggs  beaten  one  pint.  'Hie  herbs  and  lemon  rind  are  to 
be  cut  finall,  the  nutmegs  are  to  be  bruifed,  and  fo  diftil 
oft  with  a gallon  and  half  of  milk,  and  one  quart  of  cana- 
ry to  one  gallon. 

To  make  a Sear  Cloth  jor  alt  manner  of  Sores,  efpecially  for 
a fore  Brca/l,  or  any  Inflammation ; tCT”  It  •will  ferve 
many  Times  wiped  and  returned. 

Take  of  fallad  oil  8 ounces,  and  as  much  bees  wax, 
the  neweft  that  can  be  gotten,  2 ounces  of  litharge,  i 
ounce  of  myrrh,  4 ounces  of  cerus,  one  fcruj)le  of  cam- 
phire  ; beat  all  thefe  into  fair  powder,  and  melt  them  to- 
gether in  a little  kettle,  and  when  it  is  all  melted,  put  in 
as  many  cloths  as  it  will  well  wet,  and  lay  them  upon  a 
board,  the  board  being  wet  with  water  to  keep  them 
from  (licking,  (leek  them  with  a (leek-Uone,  and  hang 
them  to  dry,  then  lay  tliem  up  for  ufe.  Tliis  (ear-cloth 
will  retain  its  virtue  for  many  years. 

jdn  extellent  Salve  to  draw  and  heal  old  Sores  and  ll'ounds. 

Take  half  a pound  of  (loneipitch,  2 (poonfuls  of  good 
honey,  a quarter  of  a pint  of  (allad  oil,  two  fjioonfuls  of 
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orclinar'y  turpentine,  one  ounce  of  good  wax,  half  an 
ounce  of  white  frankincenle,  and  two  fpoonfuls  of  the 
juice  of  felendiiie.  Boil  all  thefe  one  quarter  of  an 
hour,  after  ferape  it,  cover  it  til!  it  be  cold,  and  keep  it 
for  ufe  If  the  fore  be  deep,  tent  it  well  inward,  and 
lay  a plaflcr  of  this  over  all.  This  kept  clufe  covered 
will  keep  a year. 

For  fore  Eyes,  or  one  that  has  a Pin  and  JVeb  in  his  Eye. 

Take  fage  and  (lamp  it,  and  drain  it,  with  a little 
woman’s  milk,  then  put  into  it  a little  pure  Englifli  ho- 
ney, and  put  it  into  a phial  and  lhake  the  fame,  holding  , 
the  mouth  of  the  glafs  very  clofe;  three  or  four  times  a 
tlay  lay  down,  and  with  a feather  drop  a little  in  the 
fore  eys.  This  will  linart  pretty  much,  but  will  take 
sway  the  greated  pin  and  web  that  can  be.  Do  not  boil 
thefe  things,  nor  heat  the  honey  although  it  be  hard, 
it  will  diflolve  in  time  with  Ikaking. 

For  the  dry  Itch. 

I'akc  the  heft  foap  and  acqua  vita,  aiul  beaten  pep- 
per, and  boil  them  in  a new  pipkin,  and  then  anoint  the 
dry  itch. 

* To  cure  the  y^gue. 

Pound  olibanum,  plantanc,  ribwort,  rue  and  fmr.ll.ige,, 
with  a little  bay  fait;  put  all  together  into  a b.ig,  lay  it 
to  the  wrift  of  the  patient  a little  before  the  coming  oni 
of  the  cold  fit. 

Another  for  the  fame. 

Give  tlie  patient  as  much  Virginia  fnake  root,  dryedi 
and  powdered,  as  will  lie  upon  a ihitling,  in  a glafs  of' 
dicrry  or  fack,  jud  before  the  coming  on  of  the  cold  fit; 
repeat  this  two  or  three  times  till  the  ague  is  gone. 
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Mifcellaneous  Articles. 


The  folhiulng  choice  and  valuable  Secret  for  feeding  a Cocjt 
4 Days  before  figl^ir.g,  voas  communicated  to  James  M‘ 
Donnaltl,  Pvl.  D by. a noble  Lord ; by  which  remarka- 
ble o7id  valuable  Method  of  feedings  it  appears  that  93 
Battles  have  been  won  out  of  a 100. 


I Don’t  doubt,  fays  cur  noble  author,  but  you  have  ta- 
ken care  (as  a battle  is  at  hand)  to’ purge  your  cock 
of  his  grols  feeding.  1 fuppofe  the  time  no  longer  than 
four  days  before  you  intend  him  to  try  his  fortune  in  the 
pit; — therefore. 

The  firll  day  at  fun-rifing,  give  three  ounces  of  bread, 
cut  in  fmall  fquares,  made  in  the  following  manner,  viz, 
millet-feed  and  rice,  of  each  half  a pound,  grind  theft*  to 
a fine  powder,  then  atid  thereto  four  ounces  of  P’rench 
barley,  and  the  like  tjuamiiy  of  vetches  ; thefe  arc  like- 
wife  to  be  ground  to  d fine  powder;  mix  them  together 
and  fift  them  thrcuigh  a fine  fieve  This  flour  you  are  to  « 
wet  with  found  flrongdiink,  after  having  tinftured  it  of 
a high  colour  with  cocliincal : Add  to  the  whole  the 
white  of  3 eggs,  and  while  and  yolk  of  a fourth;  make 
up  the  dough  iu  one  loaf,  and  bake  it  4 hours  in  a very 
flow  oven  : 'Two  da>s  after  baking  it  will  be  fit  for  ule. 

Firft  day  at  noon  give  bruiled  millet. feed  and  rice,  in 
equal  quantities,  about  a common  ipoupful. 

Firlf  day  at  night,  about  fun-lci,  give  the  lame  quan- 
tity of  bread  as  in  the  morning. 

Second  day  in  the  muriiing,  give  half  the  quantity  of 
bread,  and  one  ounce  of  the  millet  feed  and  rice,  bruifed 
as  before. 
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Second  day  at  noon,  give  two  ounces  of  the  bread 
alone,  cut  in  (tjuare  pieces. 

Second  day  at  night  give  the  fame. 

Third  day  in  the  morning,  give  two  ounces  of  the 
bread,  and  one  ounce  of  the  bruifed  rice  and  millet. 

Third  day  at  noon,  if  the  ccck  takes  to  the  rice  and 
millet,  let  him  have  a heaped  fpoonfni ; if  nor,  give  him 
one  ounce  of  the  bread,  and  a little  bruifed  feed. 

'I'hird  day  at  night  give  him  about  an  ounce  of  Iheep’s 
heart,  cut  very  final  I,  w ell  boiled,  and  mixed  w ith 
about  an  ounce  of  the  bread. 

Fourth  day  in  the  morning,  give  an  ounce  of  the  bread 
alone. 

Fourth  day  at  noon,  give  one  ounce  of  the  bread,  and 
half  an  ounce  of  the  bruifed  feeds. 

Fourth  day  at  night,  give  an  ounce  of  the  bread,  and 
a very  little  of  the  heart. 

Fifth  day  in  the  morning,  which  I fuppofe  the  day  for 
fighting,  about  five  o'clock,  give  half  an  ounce  of  the 
French  barley  grofly  bruifed. 

About  ten  in  the  morning,  provided  the  cock  does  not 
fight  till  the  afternoon  (if  he  fights  in  the  morning  this 
to  be  omitted)  give  half  an  ounce  of  the  bread  cut  fmall. 

A few  minutes  before  you  bring  him  to  the  pit,  give 
liim  twenty  or  thirty  millet-leedj,  ileeped  in  fherry,  and 
rub  and  moiilen  his  mouth  with  a rag  wet  with  Iherry, 
and  a few  drops  of  vinegar,  immediately  before  he  Faces 
his  antagonid. 

7'he  cock  is  to  have  no  w'ater  the  4 days  before  fight- 
ing, but  what  is  feented  with  mufk,  and  plenty  of  balm 
leaves  fteeped  in  it. 

If  you  bathe  his  head  now  and  then  with  old  verjuice, 
milk  svarm,  it  will  do  much  good. 

7 be 


80"  It  has  been  obferved,  that  the  water  which  comes 
from  chalk  or  lime  Hone,  is  far  the  bell  for  game  fowls, 
during  the  firlt  month  of  feeding. 
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'T’.i  ?<lcl)ind  of  hi  ingwg  Singing  Birds  to  great  Perjtelioni 
by  the  jamous  Lewis  de  Berg. 

There  is  neither  lark,  liiiner,  hull-fincli,  or  gold-finch, 
fays  this  famous  foreign  bird-fancier,  but  what  is  to  be 
brought  to  as  great  perfection  in  fong  as  the  Canary-bird  ; 
though  the  Englilh  will  not  take  the  pains  a Cjerman 
does,  they  love  to  deep  while  the  German  is  tuning  his 
pipe,  aid  ilillructing  the  featherM  fongder.  There  is 
more  tube  done  with  the  lark  from  2 or  3 o’clock,  than 
can  be  done  in  many  months  in  the  day-time,  or  when 
the  lead  noife  or  found  is  not  to  be  heard  but  from  the 
'indruftor.  Every  thing  fhould  be  quiet  but  the  inader; 
as  it  is  with  the  human  kind,  fo  it  is  with  the  feather’d  ; 
a good  mafter  often  makes  a good  fcholar ; and  a good  tu- 
tor feldom  fails  of  making  a good  bird.  I fay,  begin  with 
your  bird  when  all  is  quiet,  they  will  then  take  much 
more  notice  of  what  you  endeavour  to  teach  them  I'lie 
age  for  beginning  toindrutfl  Ihculd  not  exceed  3 months. 
I fometimes  begin  fooner,  and  feldom  day  lefs  than  an 
hoar  with  each  bird : I lometiines  nfe  my  pipe,  foine- 
times  whidle,  fometimes  fmg;  but  whichfoevtr  1 nfe  mod, 
I feldom  fail  of  bringing  up  birds  to  a great  degree,  info- 
much  that  I have  often  fold  a lark  for  2 guineas,  a linnet 
for  one  guinea,  a l)u11-finch,  when  it  could  pipe  finely, 
from  5 to  10  guineas ; .and  a gold  finch  from  one  to  two 
guineas.  In  Ihort,  the  whole  of  bringing  up  a bird  to 
fing  well,  depends  entirely  on  vifiting  him  early,  anil 
furnifliing  him,  the  lad  thing  before  you  leave  him,  with 
what  he'is  to  eat  for  the  day.  Water  he  fhould  never 
want  in  liis  fountain,  nor  fmall  gravel  at  the  bottom  of 
his  cage:  but  iliort  allowance  in  eating  is  abfqlutely  ne- 
ceflary  to  make  him  a good  fongder,  when  I come  to  fee 
him  in  the  morning  he  is  glad  to  fe’e  me,  fiippofmg  him 
hungry,  fays  the  German,  he  will  foon  begin  to  talk  to 
me,  and  bid  me  welcome.  At  niy  fird  approaching  my 
bird,  I very  often  give  him  3 or  4 grains  of  rice  whici) 
have  been  deeped  in  canary,  1 fometimes  add  a little  f-f- 
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fron  or  cochineal  to  the  liquid,  accortling  as  I find  my 
bird  in  health  j and  I feldom  fail  of  being  rewarded  with 
a fong  for  my  pains.  In  the  general  way  of  feeding  the 
lark,  I gave  a (mall  quantity  of  bruifcd  rice,  with 
egg 'and  bread,  and  now  and  then  a few  hemp-feeds. 
The  fmaller  birds  I feed  with  rape-feed,  and  very  little 
canary,  it  being  apt  to  make  them  grow  fat  and  dull:  I 
give  thefe  likewife,  at  times,  a little  bruifed  rice,  it  do- 
ing abundance  of  fervice,  anti  moft  aCToredly  prevents 
their  failing  into  a fcosvering,  which  is  the  death  of  many 
a fine  bird ; thofe  birds  that  are  accnhomed  to  ihfs  Way 
of  feeding,  feldom  are  troubleil  with  what  is  called  the 
pip,  (hed  their  feathers  with  far  more  ea(e  than  other 
birds,  are  in  general  much  prone  to  finging,  and  have  a 
more  agreeable  note  than  birds  that  have  not  been  train- 
ed up  after  this  manner. 

1 he  reader  is  t j obferve,  that  v;hen  I order  grains  of 
bruifed  rice  to  be  given,*  I always  expe«ff  that  the  rice 
has  been  fiiif  fo.iked  in  canary,  and  afterwards  dried 
carefully  for  ufe ; though  giving  a bird  now  and  then  a 
few  grains,  wliile  they  are  moiit  w-iih  this  excellent  li- 
quor, does  mighty  well;  but  it  i«  not  to  be  conllantly 
pradlil'ed  : the  rice  is  only  to  be  erofly  hruiled  fo  as  to 
nmke  it  tender,  and  conlcquently  eafier  to  he  eaten  by 
the  birds.  I have  obferved  many  people  in  England 
give  bird.s  loaf  (ogar,  but  it  is  a great  fault;  I advife  in 
its  place,  either  a fmall  lump  of  fait,  or  now  and  then  a 
drop  or  two  of  fpirits  of  nitre  in  water. 

If  you  proceeii,  fays  the  author,  according  to  thefe 
directions,  you  will  find  your  birds  will  equal  thofe  of 
any  o;her  nation. 

The  maimer  of  making  the  valuable  Fire-Ball,  and  its  great 
Ufe  in  Families. 

Procure  a ton  offoft  mellow  clay  that  will  work  well, 
anil  is  free  from  ftones ; to  this  clay  is  to  be  fifted  3 or  4 
bulhclsof  fmalljj^-coal,  and  this  is  to  be  well  mixed  with 
the  clay,  in  rh'e  manner  the  labourer  werks  his  morter. 
Having  vhusdone,  it  maybe  made  into  fuch  fized  lumps 
as  will  belt  (uit  your  lire  grate;  I have  commonly  feen 

them 
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them,  ill  countries  where  they  .nrc  acquainted  with  their 
ufe,  about  3 or  4 inches  fqnare  ; though  they  may  be 
made  either  large  or  imall,  accurding  to  the  quantity  of 
fire  you  Itand  in  need  of.  When  made  tip  into  Itimps, 
it  would  be  necelTary  to  lay  them  in  a died,  barn,  or  out- 
houfe,  to  dry  for  ule,  as  they  burn  much  better  than 
when  newly  made  and  wet;  but  in  cafe  you  are  obliged 
to  ufe  them  immediately,  it  is  very  proper  to’lay  a few 
of  thefe  balls  either  behind  or  near  the  fire,  where  they 
get  dry  very  foon.  When  your  fire  burns  clear,  place 
3 or  4 or  more  of  thefe  balls  in  the  front  of  your  fire,  as 
you  do  large  coals,  and  you  will  foon  find  the  benefit  you 
receive  from  them,  as  they  not  only  burn  exceeding 
clear  without  the  lead  fmoke,  but  give  a far  greater  heat 
than  the  belt  coals  you  can  purchafe.  The  charge  of  the 
load  of  clay  will  not  exceed  three  fhiliings,  the  labourer, 
for  making  up,  about  one  ihilling  and  fixpcnce,  the  coals 
worked  in  the  clay  (luppofe  them  at  twelve-pence  a bu- 
fiiel)  five  (liillings.  Thus  it  appears,  that  the  whole 
charge  of  niaking  up  the  ton  of  clay,  with  the  coals,  does 
not  exceed  ten  fhiliings,  though  the  balls  are  preferable 
to,  and  will  do  more  fervice  than  a chaldron  of  the  bed 
fea  coals. 

'1  hofe  who  are  inclined  to  make  ufe  of  this  cheap  way 
of  keeping  a good  anti  w holefome  fire,  are  to  take  no- 
tice, that  the  balls  are  not  to  be  laid  on  till  the  fire  burns 
clear,  and  then  they  are  fin  e to  give  fatisfadlion. 

'1  hey  are  choice  fuel  to  burn  in  cliimnies  inclinable  to 
fmoak. 

To  the  above  clay  and  coals  you  may  add  a quantity 
of  cow  dung,  which  will  greatly  afhd  thefe  iriimitable 
fire-balls. 

How  to  make  Soap  Balls,  and  its  great  Ufe  in  Families,' 

This  foap  is  eafily  made,  and  goes  much  further  than 
the  other  foaps.  You  are  to  make  a lee  from  allies  and 
tallow  j then  put  the  lees  into  a copper,  and  boil  them 
till  'he  watry  part  is  quite  gone,  and  there  remains  no- 
thing in  the  copper  but  a fort  of  nitroui  inaittr  (the  very 

drciigth 
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flrengtli  or  elTeuce  of  the  lees)  to  this  the  tallow  is  put, 
and  the  copper  kept  boilinir  and  flirringfor  about  half  an 
hour,  in  which  time  the  foap  is  made:  Is  is  then  to  be 
taken  out  of  the  copper  and  put  into  tubs,  or  ballcets  with 
fhcets  in  them'  and  nnmediately,  whihl  warm,  made  in-- 
to  balls.  , ^ nu  are  to  take  notice,  that  it  requires  near  24. 
hours  to  boil  away  the  svatry  part  of  the  lees. 

Method  of  mending  China. 

Lioil  a piece  of  white  flint  glafs  in  river  water  five  or 
6 minutes,  beat  it  to  a fine  powder,  and  grind  it  welll 
with  the  white  of  an  egg,  and  it  joins  china  without  ri-- 
veting,  fo  that  no  art  can  brake  it  in  the  fame  place, 
lou  are  to  obferve,  that  the  compofiticn  is  to  be  ground 
extremely  fine  on  a painter’s  ftone.  I his  by  the  Royal 
Academy  of  fciences,  being  their  lafl  prize  fecret. 

An  admirable  '^uay  of  cleaning  Silver  Plate. 

Putyour  plate  into  fome  flrong.lees  made  of  pearl  aflt- 
es,  wherein  half  an  ounce  of  cream  of  tartar,  and  the 
quantity  of  allum  has  been  difiblved.  Set  it  over  the 
fn-e,  let  it  boil  5 or  6 minutes ; then  take  out  your  plate. 
Jet  It  dry  either  in  the  fun  or  by  a fire,  and  afterwards 
nib  It  with  a loft  leather  and  allies,  or  burnt  wheat 
111  aw;  by  this  means  the  plate  looks  like  new,  and  re- 
mams  o a long  time  But  where  time  won’t  permit  to 
do  as  above  direaed,  you  may-clean  with  the  alhes  only. 

To  clean  Ribbons,  <fsc.  ' 

Ribbons  are  to  be  firfl  dean  wafiied,  then  boiled  in 
, n bran  for  a quarter  of  an  hour,  afterwards 

w a Hi  them  in  foap  fuds,  wherein  a few  drops  of  fpirits 
of  wine  have  been  put;  when  clean,  rince  them  and  dry 
hemin  the  lhade;  iron  them  with  a moderate  hot 
heatei,  and  they  will  look  very  beautiful.  Scarlet 

fame  way,  only  hot-prefling  does 
oettet  than  ironing.  * * 


An  excellent  Method  of  cleaning  any  kind  of  Glafs. 
F.rflrub  the  glafs  with  fnuffs  of  candles,  clean  it  ] 


this,  and  rub  it  over  with  good  foft  lcad'!*'''Laniy"you^are 
beluMul  rr will  look  very 

oeautilul.  11ns  communicated  by  Sr.  Jean. 
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Sp'yts  vet y e^t^titaUv  taken  out  c/ Silk,  linen  or  U'o'.lat^ 

Spirits  of  turpentine  12  drops,  ;ind  the  fame  quantity 
of  fpirits  of  wine  ; grind  thefe  with  an  mince  of  pipe- 
maker’s  clay,  and  rub  the  fpots  tlierewith  : yon  are  to 
wet  the  compofitiun  when  you  do  either  fnk,  linen  or 
woolen  Viithic  ; let  it  remaiti  till  dry,  then  rub  it  ofi, 
the  fpor  or  fpots  will  difappear.  The  ingenious  Dr. 
Godfrey  fays,  that  true  fpirits  of  fait  is  the  only  thing  to 
remove  iron  moulds  from  Hnen  ; and  fal  armonioc  witii 
lime,  takes  out  the  Uains  of  wine. 

/In  excellent  Watt  r for  taking  out  Spots  in  Chih,  Stuffs^  citr. 

Spring  water  a quart,  put  into  it  a little  pot  allies,  a- 
bout  the  quan  ity  of  a walnut,  and  a lemon  cut  in  finall 
pieces  ; let  it  fland  24  hours  in  the  fun,  then  Ilrain  it 
through  a cloth,  and  bottle  the  clear  liquor  for  ui’e.  It 
takes  out  all  forts  of  fpots  in  any  kind  of  thing  ; walh  the 
place  where  the  fpots  were,  after  being  taken  out,  with 
fair  water.  This  liquid  is  pi  eferable  to  the  beforc*nicn- 
tioned  balls  for  taking  out  I’pots,  err. 

slgainjl  Rujl,  Spots,  d'cT.  i)i  If  on. 

Crucible  powder,  lifted  emery,  and  filver  ore,  all  in 
flue  powder  ; add  thereto  the  beaten  i’cales  of  iron,  and 
rub  tiie  rulry  parts  with  Icatlier  d’pped  therein. 

For  preferving  Jt-om  Ku/F 

i ake  an  eel,  fry  it,  prefs  out  the  oil,  and  rub  your 
furniture  in  metal  therewiih. 


To  keep  Arms  and  other  polijl.f.!  metal  from  Rttjl. 

One  ounce  of  camphirc,  and  two  ponnds  of  hog’s  lard, 
uIlTolve  them  together  and  take  offihc  Icum,  mix  as  niucli 
black  lead  as  will  bring  them  to  an  iron  colour.  Hub 
your  ar.ms,  5cc.  over  wuh  tills,  and  let  it  lie  on  24  hours; 
then  clean  them  w'ith  a linen  cloib^  and  they  will  keep 
dean  many  months. 
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Jgalnji  Moths,  Worms,  6r. 

Dry  the  lierb  botris,  ftrew  it  among  your  deaths,  and 
neither  moth  nor  worm  will  come  near  them. 

To  prevent  the  fmok'mg  of  Lamp  Oil, 

Steep  your  match  or  cotton  in  vinegar,  and  dry  it  well 
before  you  ufe  it.  Many  families  have  fpoke  much  in, 
prail’e  of  this. 

To  clean  old  Silver  Lace. 

Take  powder  of  alabafier,  put  it  into  a dry  pipkin,  let 
it  Hand  a quarter  of  an  hour,  then  take  it  off  the  fire,  & 
when  cold,  lay  your  lace  upon  a cloth,  anJ  with  a comb 
brulh,  take  up  fome  of  that  powder,  and  rub  your  lace 
therewith  On  both  fides.  Ox  gall,  or  the  gall  of  a jack, 
mixed  with  water,  is  very  ferviceable  in  cleaning  either 
gold  or  filver  late. 

The  valuable  ef'ctls  of  the  juice  of  Sloes,  from  an  Indian 

Manufeript. 

Whatever  linen  or  woolen  is  marked  with  this  juice,' 
iuch  letter  or  marks  are  not  to  be  difeharged  by  any 
7neaus  whatever.  Tie  3 ounces  of  the  powder  of  burnt 
horfe-beans  in  a piece  of  linen,  and  boil  it  half  an  hour 
in  a pint  of  the  laid  juice,  and  it  makes  a writing  ink  in 
all  relpects  far  fnperior  to  any  other,  not  being  to  be  dif- 
ch.arged  by  art  or  defaced  by  time.  In  a phyfical  way,  it 
immediately  (lops  bleeding  in  either  man  or  beaftjby  bath- 
ing the  woiiiul  therewith,  and  the  knowledge  of  this  ar- 
ticle as  been  of  tlie  utmofl  fervice  ro  great  numbers  of 
families.  In  legard  to  needle-work,  it  is  evident  more 
may  be  done  in  one  hour,  by  the  aliillance  of  this  juice 
than  could  be  accomplifhed  by  a needle  in  many  days  j 
you  are  to  take  care  the  linen  is  dry,  and  ufc  this  juice 
with  a pen,  in  the  fame  manner  as  you  do  ink.  When 
■wafiied,  the  marks  of  the  linen  are  of  a fine  purple  co- 
lour, and  has  this  very  great  advantage  above  marking  ■ 
with  a needle,  that  there  is  no  other  way  of  removing 
whatever  marks  are  put  on,  but  by  cutting  out  the 
piece. 


To 
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To  make  an  excellent  Blacking  ball  far  Shoes. 

Mutton  fuet  4 ounces,  bees-wax  i ounce,  filgar-can- 
* dy  and  gum-arabic  one  dram  each,  in  fine  powder,  melt 
thefe  well  together  over  a gentle  fire,  and  add  thereto 
about  a tea-lpoonful  of  turpentine  , and  ivory  or  lamp- 
black fufficient  to  give  it  a good  black.  While  hot  enough 
to  run,  you  may  make  it  into  a ball,  by  pouring  the  liquor 
into  a tin  mouhl ; or  let  it  (land  till  ahnoltcold,  and  you 
may  mould  it  into  what  form  you  pleafe  by  tlic  hand. 
Many  people  make  ufe  of  hard  (oap  as  a chief  ingredi- 
ent in  making  the  blacking  balls,  without confidering  that 
the  falts  which  all  foapsabound  with,  are  very  dcllruc- 
tive  to  leather  in  general. 

An  excellent  Royal  liquid  Blacking. 

Mix  a fufficient  quantity  of  good  lamp-black  with  an 
egg  to  give  a good  black  ; then  take  a pit-ce  of  fpongc, 
dip  it  therein  and  rub  over  your  llioes,  ^c.  very  thin, 
when  dry,  rub  them  with  a hard  brulli,  and  they  uill 
look  very  beaurifuh  You  are  to  take  care  the  ihocs  are 
firlt  well  cleaned  with  a hard  bruOi,  otherwife  they  will 
not  look  near  fo  well. 

A never- failing  fecret  for  the  Tooih-ach, 

. The  author  of  this  fccret  obferves,  nut  out  o*T  200 
perfons  that  have  tried  this  remedy  in  one  month,  not 
more  than  feven  or  eight  have  failed  of  a cure.  You  arc 
to  put  a piece  of  lalt-petre  to  the  aching  tooth,  teeth, or 
gums,  about  the  fize  of  a horfe-bean,  and  in  a few  mi- 
nutes you  will  certainly  find  relief.  To  complete  the 
cure,  and  prevent  a return,  take  tlic  (huff  mentioned  in 
page  63  of  this  book,  according  to  the  direihions  there 
given.  The  cure  for  the  tooth-ach,  adveriiled  at  u. 
the  bottle,  is  made  thus  : Spirits  of  nitre,  half  an  ounce, 
allum  one  dram,  fpring. water  3 ounces  ; mix  all  well  to- 
gether, and  tirnflurc  with  cochineal,  that  it  may  be  more 
plealing  to  the  eye.  Many  that  have  tried  this  lad  me- 
dicine in  vain,  have  been  furprifingly  relieved  by  the 
fnlc-petre,  though  it  had  no  patent  to  fet  it  off. 
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The  iioted  Robert’^  pure  method  of  dejlroylng  Rats  or  Mice, 
by  which  be  acquired  a good  fortune. 

Mix  flpur  of  iTiiilt  with  fume  butter,  mid  add  thereto 
a drop  of  oil  of  annifeed,  make  it  up  into  balls  and  bait 
your  trap  thercwitii.  If  you  have  thoufands  by  this 
jneans  you  may  take  thc’ni  all.  'I’he  round  trap  with  fe- 
veral  holes  is  bell,  ami  it  ihould  be  fet  iii  fuch  places  the 
vermin  moft  frequent  : But  if  you  fliould  take  them  with- 
out a ti  jp,  make  up  fiijall  balls  of  the  above-mentioned 
compofition,' ami  add  to  every  4 ounces  a quarter  of  an 
ounce  of  corrolive  fublimate. 

To  kill  Rats  or  mice. 

'’I’ake  oatmeal  and  powdered  glafs  only,  or  mix  them 
with  frefli  butter,  and  lay  where  they  come  ; or  fileings 
of  iron  mixed  with  oatmeal,  or  with  dough  or  oatmeal 
Boor,  and  lay  where  they  come. 

To  dejlroy  and  prevent  Bugs  and  other  vermin,  by  Mr. 

Salberg,  Mc?nber  of  the  Academy  of  Sweden. 

Mix,  with  the  foliition  of  vitriol,  the  pulp  of  colo- 
qaindina,  and  apply  the  mixture  to  all  the  crevices  which 
Icrve  as  a nurfery  to  vermin  : the  folution  alone  has  pro- 
ved efiedlual  j biif  if  applied  to  flone  or  brick  walls  it 
may  be  mixed  with  lime,  which  will  give  it  a lively  yei-'  < 
low,  and  infure  its  fuccefs.  The  boiling  any  kind  of  | 
wooden  work  in  the  folution  of  vitriol  cfFetfluallyprevents 
it  from  taking  the  worm,  and  prevents  it  from  rottennefs 
and  decay. 

Another  way  to  defrry  Bugs  ; Fleas,  dor. 

Take  \^■ormwnod  and  mnnard-foed,  br>iife  and  hoil  i 

them  in  water  a quarter  of  an  hour,  ilien  avid  f.dt  to  the  * 

water,  and  wafli  your  boor  and  Ijedbead  tlicrcwith  ; it  '' 

will  defiroy  tliem  ami  all  oiher  venniu.  P 

ij 

Ihiv  to  kill  Flie  r,  ^ 

Take  wbife  heh  hare,  and  beep  it  in  milk  or  fweet  i 

wine,  Iprinkic  liie  roum  where  they  come,  and  they  will 
die.  Ti 
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To  prtvent  Tlies  from  troubling  Cattle. 

Boil  bay  berries  in  oil,  and  anoint  them  wiili  if,  and 
they  never  will  lit  on  cattle  : Or,  wet  the  hair  of  horfes 
v;ith  the  juice  of  the  leaves  of  gourd,  at  Midfummer,  ami 
they  will  not  moled  them. 

Necefl'ary  Things  to  be  provided  when  a Family  is  going 
in  the  Country  for  Summer. 

Nutmegs,  cinnamon,  cloves,  mace,  pepper,  ginger, 
Jamaica  and  black  pepper,  currants,  railins,  Lifbon  fu- 
gar,  loaf  and  double  refined  fugar,  prunes,  oranges, 
lemons,  .inchovies,  .olives,  capers,  mangoes,  oil  for  fal- 
lads,  vinegar,  verjuice,  tea,  cofice,  chocolate,  almonds, 
chefnuts,  French  pears,  fagn,  truffles,  morels,  macaroni, 
vermicelli,  rice  ; millet,  comfits  and  pidachoe  nuts. 

To  make  Ale,  Beer,  or  any  other  Mult  liquor,  fine. 

Put  half  an  ounce  of  unflacked  lime  into  a pint  of.wa- 
ter,and  having  mixed  them  well  together,  let  them  fland 
3 hours,  and  by  that  time  the  lime  will  be  fettled  to  the 
bottom,  pour  oil  the  clear  water  from  the  lime,  and  put  » 
it  into  your  ale  or  beer,  fird  mixed  with  Italf  an  ounce  of 
iflnglafs,  cut  fmall  and  boiled,  and  in  5 lionrs  time,  or 
lefs,  the  beer  in  the  barrel  will  be  fettled  and  clear. 

On  reftoring  to  life  perfons  drowned  ; or  in  any  other 
manner  iuft)cated.  From  Feijoo,  a learned  Spanilh 
Author. 

A Method  has  been  lately  found  out  to  recover  fuch 
perfons  as  have  been  drowned,  or  in  any  other 
manner  fuffocated,  provided  they  are  not  totally  dead, 
which  may  not  be  for  many  hours  after  the  accident  hap- 
pens. In  the  fird  place  they  fufpend  them  with  their 
head  downwards  near  a fire,  till  fuch  time  as  the  body  be- 
gins to  warm,  & throw  out  water  by  the  afpera  arteria  : 
'i'hen  they  foment  the  whole  bread  and  feat  of  the  heat  t 
with  Ipirits  of  wine,  elixir  vittc,  or  bread  dipped  in  drong 
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wines  : By  fiich  methods,  if  they  are  not  quite  dead, 
motion  is  again  redored  to  the  heart,  which  receives  by 
tlcgrees,  the  blood,  wliich  it  .aftcrvi'ards  repels  to  the  ar- 
teries, till  at  length  life  entirely  returns.  As  to  thofe 
who  have  been  hanged,  and  have  dill  foine  figns  of  life, 
they  are  eafily  recovered  blowing  air  into  them  through 
the  afpera  arteria,  for  the  lungs  being  by  this  means  in- 
flated, the  blood  has  free  communication  from  the  right 
to  the  Lfc  ventricle  of  the  licart,  which  lad,  as  well  as 
the  blood,  l ecovers  that  motion  the  noofe  of  the  rope 
had  flopped.  To  promote  this  motion  in  the  blood,  and 
clilFolv'e  that  part  of  it  which  m'ayhave  begun  to  coagulate 
in  the  right  ventricle  and  pulmonary  vcflels,  great  aflift- 
ance  may  be  received  by  making  ule,  as  circumdances 
])ermit,  of  eb.^ir  magnanimitatis,  elixir  proprietari?, elix- 
ir vi'tc,  fpiriis  of  frl  arinoniac,  thofe  called  theai  ical,  ju- 
iip  vital,  with  fafiron,  oleum,  cinnamon,  and  fuch  like 
compofitions.  But  as  to  thole  indances  where  people  have 
lived  upward  of  2 hours,  after  :hey  have  fudered  fuflbca-- 
tion,  as  Cardan  aflirms  of  a perfoji  whofe  afperia  arteria  1 
was  ollilied  ; Inch  liave  not  gone  under  a total  ftoppage’ 
in  the  vefl'els  that  admit  air,  have  confeqnently  dill  pre- 
fer  .’ec!  the  proper  motion  of  the  heart  and  blood. 

In  a letter  w rote  to  Feij 00,  lie  is  acqnaimetl  that  tlie’ 
life  of  a blind  .fdherman  was  faved,  alter  he  had  beeiv 
drowned  an  hpur  and  a half, by  follow  ingthe  dirc^fions  as? 
above.  He  himfclf  related  the  recovery  of  a girl  in  tlie; 
city  of  Edtila,  after  the  had  been  drown td  an  hour,, 
through  the  aflidance  of  a gentleman  who  eltecmed  his. 
works,  and  had  the  abovelaid  diixflions  in  his  mind 
But  he  added  tiiis  ciruimH-anre  thereto,  w'hich  w.is,  that 
faelides  the  apphcatioti  to  the  fire  anditivcrfc  fufpenfionof 
the  body,  he  iturodve;. d air  therein,  through  the  afpera  '.f 
arteria,  1 his  addition  Feijoo  does  not  entirely  condemn,  ij 
but  would  only  have  it  put  in  prstflice  when  the  other.  (5, 
methods  do  not  meet  with  timely  fnerefs,  taking  then  if, 
great  care  tliat  the  introtkiced  air  palTeih  through  the  af- 
pera arteria,  iu  order  to  the  lungs^  and  that  it  does  not 

cuter  ' 
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enter  the  asfophapiis,  a miftake  being  eafy,  the  orifices 
of  die  two  cannals  being  very  near. 

1 he  following  recovery  of  a man  futrocated  by  the  ex* 
halations  of  lighted  coals  in  a mine,  is  a llrong  argument 
in  favour  of  what  has  bten  laid  above.  His  eyes  were 
fixed,  his  mouth  open,  and  his  body  cold  and  every  way 
niotionlefs,  and  was  concluded  to  be  dead.  A lurgeon 
imagin'.ng  that  by  this  extraordinary  mcihoil  he  could  re* 
dore  him  to  life,  applied  his  mouth  to  that  of  the  fuppofed 
dead  body,  and  Itopping  the  noitrils  of  it,  blew-  with  luch 
llrength  that  he  filled  die  bVeaff.  and  continuing  this  me- 
thod, perceived  fix  or  feven  ftrong  beatings  of  the  heartj 
the  chell  recovered  its  elafticity,  and  the  pulfe  became 
fenfible.  A vein  being  then  opened,  the  blood,  at  firft 
ruH  drop  by  drop,  but  in  a quarter  of  an  hour  very 
freely.  The  patient’s  body  was  then  well  rubbed,  he 
recover’d  his  lenfes  in  an  hour  afterwards,  and  went 
home  in  perfed  health. 

I he  pofhbility,  and  even  eafinefs  of  recovering  per- 
fons  in  the  above  circumftances,  is  farther  confirmed  by 
this  inftance,  extratffed  from  the  memoirs  of  the  Royal 
Academy  of  Sciences  at  Paris. 

A young  fellow  about  twenty-one  years  of  age,  a wa- 
terman at  PafTy  in  France,  fell  into  the  river  about  ten 
o’clock  in  the  morning  of  the  24th  of  July,  1767,  as  he 
was  then  near  the  Ihcre,  heieceiveda  blow  on  his  head 
in  the  fall,  which  dunned  him,  and  the  tide  immediately 
carried  him  into  the  middle  of  the  Itream,  wtiere  he  was 
flopped  by  a great  done  in  about  (even  or  eight  feet  wa- 
ter, 1 he  people  who  law  tlie  accidt  no  immeuiately  called 
for  help,  but  it  was  halt  an  hour  before  he  w as  taken  our, 
being  brought  to  fhore  with  a boat  hook,  without  any 
fjgns  of  life  ; he  was  carried  into  a neighbouring  l•oufe, 
and  fuppofed  to  be  dcadj  but  a phylician  happeni'ig  to 
come  by  at  this  time,  blew  up  a great  qua''ii:y  ot  tobac- 
co fmoke  by  the  anus,  with  a draw,  aiui  blew  alio  the 
lame  fmoke  pleuiifully  into  his  mciiih  and  ii'  lli  if  ; the 
man  very  loon  gave  ligns  of  iife,  very  Ihglu  iiidted,  but 
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fiifficient  to  encourage  the  good  Samaritan  to  proceed  j he 
caufed  a vein  to  be  gpencd  both  in  his  ai  n.  ai  d foot,  and 
in  order  to  preferve  the  vital  .heat,  wrapt  lim.  i.p  in  rlie 
Ikin  of  a flieep,  which  was  flead  ui.  the  fpot  for  ihaT.pr.r- 
pol’e;  in  a lliort  time  he  recot  eied  io  fai-  to  be  able  to 
fpeak;  and  the  Marquis  de  Com  iivron,  •.'.!)«'  lepotted 
this  faff,  law  him  fix  days  af.er\.'.i:  ds  in  perfect  health, 
though  a little  weak  with  the  If'C  of  b'uorl 

Inltances  of  drowned  perfons  recovered  are  by  no 
means  fo  rare  as  are  in  gener.nl  imagined,  and  they  would 
be  much  more  comihon  if  proper  methods  were  ufed  for 
that  purpofe.  d he  French  Academy,  by  whom  this  faft 
is  related,  obferve  that  many  perfons  have  recovered, v 
•who  have  lain  many  hours  in  the  water;  and  that,  as  per- 
fons immerged  in  water,  die  only  becaufe  the  circulation 
is  flopt,  the  blood  being  prevented  from  returning  from 
the  right  to  the  left  ventricle  of  the  heart,  by  the  water’s 
having  Ifopped  the  refpiration,  nothing  more  is  necell'a- 
ry  to  recover  fuch  perfons,  than  to  put  the  heart  again 
into  motion,  and  gradually  and  equally  to  warm  the  bo- 
dy in  every  part.  To  put  the  heart  in  motion,  it  is  ad- 
vifeable  to  force  irritating  and  fpirituous  remedies  up  the 
noftrils,  anvi  to  blow,  with  fome  degree  of  force,  the 
fmoke  of  tobacco  into  the  lungs  by  the  mout\i,  and  into 
the  abdomen  by  the  anus;  the  body  may  be  equally  and 
gradually  warmed  by  rubbing  it  with  warm  flannels,  and 
placing  it  in  a warm  bed,  and  changing  the  coverings  as 
often  as  they  grow  cold  for  others  taken  from  the  fire, 
and  by  many  other  expedients  of  the  like  kind,  which 
will  naturally  occur  in  diflereut  places  and  fituations. 

To  recl/ver  Wrne  if  turned  J}:arp. 

Rack  cfF  your  wine  into  another  veflel,  and  to  every 
10  gallons  put  the  following  powder;  take  oyfler  flidis, 
then  dry  them  in  an  oven  till  they  will  powder.  A pound 
of  this  powder  to  every  9 or  lo  gallons  of  wine;  flir  it 
well  together,  flop  it  up,  and  let  it  Hand  to  fettle  2 or  3 
days,  or  till  it  is  fine,  then  bottle  it  off  and  flop  it  clofe. 
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The  Complete  Farrier. 

Rules  to  be  obferved  ht  buying  a Horje. 

A Dealei-’s  w’orcis  is  not  lo  be  regarded,  but  truft 
i.  y.  your  own  eyes  and  judgment. 

The  beft  fizM  horfe  for  the  road  is  the  middle  fize, 
about  fourteen  hands  and  an  inch,  all  under  are  called 
ga!lo\cays. 

It  is  hard  to  find  a horfe  in  every  refpe^l:  fuch  as  to 
pleafe  a good  judge,  but  when  you  have  leen  one  per-* 
form  l)is  exercife,  you  muft  ride  him  yourfelf  a few  miles 
in  rough  aiui  uneven  roads,  giving  him  his  head,  without 
forcing  by  whip  and  fpur  ; and  if  he  walks,  trots,  and 
cantei  s niiTibly,  without  dwelling  upon  the  ground,  tak- 
ing up  his  fore  feet  moderately  high,  and  Itepping  long- 
er and  (horter,  according  as  he  finds  there  is  occafion, 
and  g(*ing  near  before  and  wide  behind,  this  is  the  heaft 
that  is  likely  to  carry  his  rnafler  v/ell.  A man  fhould  not 
be  too  hafly  in  his  choice,  nor  too  nice  in  dillinflioii ; as 
to  age,  almoft  every  body  knows,  or  pretends  to  know 
it,  though  dealers  pradlife  a cheat  in  burning  horfes  teeth, 
after  cutting  them  \tiih  a graver,  which  makes  the  mark 
appear  I'omcihing  like  a true  one,  yet  this  is  tlifcoverable. 
'i  he  eyes  eftener  deceive  gentlemen  than  any  other  parts 
of  horfes;  therefore  be  careful  to  obi'erve  them  in  the 
light,  and  if,  in  the  firll  trial,  the  pupil  dilates  largely, 
and  contrafls  again,  as  the  horfe  is  expofed  to  a nioi'C 
clear  fun,  you  may  conclude  his  eyes  are  good  ; Imall 
eyes  are  a bad  figu : the  colour  is  often  the  caufe  of  a 
good  or  a bad  eye  ; the  hazel  eye  is  the  beft,  becaule  the 
horfe  that  has  fuch  an  eye  is  generally  of  a good  colour; 
wlicreas  the  wall-eye  is  common  to  the  blind  lioilc,  a 
Colour  not  coveted,  as  they  often  have  Iblt  white  hoofs, 
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and  are  frequently  of  a waH^y  or  lax  conQitution,  which 
is  never  to  be  chofe  for  the  road  ; a general  maxim  with 
me  is,  if  I fee  a horfo  empty  himfelf  on  the  road,*  I infer 
he  is  no  horfe  for  a long  journey,  unlef’s  you  want  to 
make  a Ikeleton  of  him.  Captain  Burton  advifes  to  mind 
a horfe’s  knees  are  not  broken  when  we  want  to  buy  ; 
which  is  a good  caution  to  all. 

As  to  a horfe’s  wind,  it  is  eafily  juged  of  in  fome  ca- 
fes, and  but  with  difficulty  in  others  ; for  if  you  give  him, 
a good  brnfhing  gallop,  every  one  knows  it  will  make 
him  heave  in  the  flanks,  and  occafion  coughing  ; the  on- 
ly way  to  guard  ag-ainft  being  cheated  with  a broken 
winded  horfe,  is  by  having  him  kept  at  hard  meat  2 or  3 
days.  1 mean  upon  good  hay,  and  keep  him  from  water 
about  24  hours  : when  he  has  drank  his  belly  full  after 
eating  fuch  hay,  the  diaphragma  or  midriff  will  be  fo 
prefled  againfl  his  lungs,  that  if  he  has  any  impediment 
there  he  will  certainly  fliew  it,  and  more  efpecially  if  his 
head  is  turned  down  hill. 

A faddle  horfe  fliould  have  thin  flioulders,  flat  chefl, 
and  his  fore  feet  fliould  Hand  boldly  forward  and  even 
and  his  neck  rife  femi-circiilar  ; if  a horl’e  rides  clean,  it 
is  a good  fign  he  moves  well  upon  his  limbs  ; if  he  trots 
well  down  hill  he  will  do  it  any  where.  A horfe  that 
goes  ill,  or  cuts  in  thin  flioes,  will  do  fo  in  new  ones;  tho’ 
a good  fmith,  may  in  fome  fort  help  it ; a foundered  horfe 
will  fliew  it  in  tlie  flable,  if  at  his  own  liberty  tofland  as 
he  pleafes,  for  lie  will  firft  change  one  foot,  and  then 
another,  fometiiiies  letting  the  foot  out  farther  which  he 
wants  to  eafe,  fo  that  if  you  view  a horfe  coolly  in  his 
flail  about  five  minutes,  you  will  fee  liis  affions  in  regard 
to  a hot  hoof  or  founder. 

There  is  fcarcea  better  property  in  a horfe  than  a found 
tough  hoof,  that  will  abide  hard  roads  without  heating 
much.  If  a horfe’s  hoofs  are  good,  he  may  go  cn  the 
road  without  falling  down,  altho’  his  flioulders  are  none 
of  the  thinneft  kind  i vvhereas,  if  he  is  heavy  Ihoiildered, 
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and  has  foft  hoofs,  it  is  ten  to  one  but  ke  goes  often  to 
prayers,  as  we  fay. 

The  back  of  a liorfe  fliould  often  be  look’d  at  upon  a 
journey,  and  fpccial  care  taken  that  the  faddle  is  properly 
fixed,  that  it  may  not  gall  and  warble.  If  the  rider  has 
been  fo  heedlefs  as  to  fulfer  a lore  back,  or  inflammation, 
fait  water,  warm  urine,  vinegar,  &c.  is  commonly  ufed 
to  cool  a horfe’s  back;  but  if  the  Ikin  be  broke  into 
holes  from  what-is  called  warbles,  I believe  it  will  be 
found  that  equal  quantities  of  fpirits  of  wine,  tincture  of 
myrrh  and  aloes,  with  a little  oil  of  turpentine,  will  be 
beft  to  bathe  the  places  with  now  and  then.  A man 
fiiould  walk  on  foot  fometirnes  to  cafe  his  horfe’s  back. 
If  he  is  fo  hurtathat  you  inuft  cut  out  the  fit-faft,  yeu  may 
apply  the  following  ointment,  which  is  alio  for  a navel- 
gall. 

Take  of  rofln  and  common  turpentine,  of  each  four 
ounces,  honey  two  ounces,  flieeps  fnet  three-ounces ; 
melt  the  rofin  and  turpentine  firfl,  then  add  the  hotiey 
and  flicep’s  fuet ; and  lafliy,  ftir  in  by  degrees,  till  the 
whole  is  almoft  cold,  lialf  an  ounce  of  powdered  French 
verdigreafe,  and  keep  for  ufe  ; but  if  it  be  too  ftilF  for 
winter,  you  may  add  fome  hog’s  lard,  or  frefli  butter. 

Moft  fwellings  Ihould  be  diflblved  rather  then  fuppura- 
ted,  which  is  done  by  foft  repellent  applications,  as  fait 
and  water,  vinegar,  or  a poultice  of  boiled  turnips. 

Tlie  belt  rhethod  to  keep  a horfe’s  legs  from  (welling, 
or  to  fad  them  when  fwellcd,  is  to  walh  them  with  warm 
water  every  time  you  bait,  foft  warm  water,  fuch  as  will 
bear  fopc,  is  as  good  of  itfelf  as  any  thing  you  can  put  into 
it,  whether  fope  or  any  ether  ingredient.  A wide  flail, 
proper  bleeding,  with  good  dreding  and  cxcrcife,  are 
the  greatefl  helps  towards  keeping  the  legs  from  fwell- 
ing  ; the  belt  phyfick  is  good  feeding  and  drefling. 

A horfe  of  fize,  that  has  a g>^  od  appetite,  and  travels 
much,  about  fix  quarts  of  clean  oats,  half  a pint  of  fplit 
beans,  and  a handful  of  whe.it  mixed,  is  fuflicient  for  a 
day;  but  a hunter  of  fize  may  rcquiic  the  like  feed  with 
a galloping  liorfe,  viz^half  a Winchefltr  peck  of  oats,  a 
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quart  ff  beans,  and  three  handfuls  of  \vheat,  mixed  and 
divided' into  three  equal  feeds. 

As  the  young  traveller  may  expeft  fome  diredlions  a- 
bout  watering  a horfe  on  the  road  obferve,  when  a horfe 
travels  he  pcrfpires  much,  efpecially  in  hot  weather,  and 
may  be  therefore  allowed  t«  drink  a little  now  and  then, 
as  opportunity  offers,  which  will  refrefft  him,  but  never 
let  him  drink  much  at  a time  ; but  when  you  come  within 
a mile  and  a half  or  2 miles  of  where  you  bait,  be  it  noon 
or  night,  he  may  drink  more  freely,  going  a moderate 
trot  afterwards,  for  by  this  means  the  water  will  be  well 
warmed  in'his  belly,  and  he  will  go  in  cool.  Yet  obferve, 
if  he  has  no  water  on  the  road,  never  fuffer  him  to  be  led 
to  water,  nor  walh  his  heels  after  you  are  arrived  at  your  , 
inn,  but  let  him  have  water  made  lukewari*  after  he  has 
ilood  fome  time  in  his  liable  ; for  much  mifchief  has  been 
done  by  imprudent  riders,  who  have  travelled  hard,  and 
let  their  horfes  drink  as  much  as  they  would  at  going  in- 
to a'town  or  inn  where  they  intend  to  lay. 

When  a horfe’s  legs  fwell,  and  they  will  not  yield  to  1 
good  keeping,  clean  dreffing,  a wide  Hall;  &c,  without 
the  help  of  medicine,  the  cafe  is  bad,  and  the  following  i 
purge  may  be  of  fervice.  'I'ake  t ounce  of  common  j 
aloes,  q drams  of  fpices  ofhiera  picra,  i drain  of  diagra-  ( 
dium,  hall  an, ounce  of  diapente,  100  drops  of  oil  of  an- 
nifeed,  and  as  much  treacle  as  will  nrake  it  into  a Hill’ 
ball,  to  be  rolled  in  liquo'rice  powder  or  Hour  of  brim-  ■< 
Hone,  and  give  it  the  horfe  in  the  common  way,  work-  • 
ing  it  off  with  warm  water  and  oatmeal,  when  the  me-  ^ 
dicine  begins  to  operate.  A'o/e,  A lean  horfe  Ihould  be  4 
I'eldom  purged.  c 

A purge  for  a lean  Horfe. 

Take  of  fuccotrine  aloes  (which  comes  in  ficins  to  us 
from  Zicotra,  an  Ifland  in  the  Streights  of  Jiabel  Man- 
del,  wliicli  will  coH  you  about  8d.  an  ounce)  one  ounce 
and  a half;  extradl  ot  callia,  one  ounce;  lenna  in  pow- 
der, 3 drams;  cinnamon,  cloves,  nutmeg,  and  galan-  ft 
ga!  root  powered,  each  2 drams;  mix,  and  with  as  i; 
much  iyiiij)  of  rofes,  foliitive  as  is  necell'aiy,  beat  tlie 
w hoie  into  a llifl  mafs,  to  be  foviaed  into  two  balls,  which 

are 
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are  to  be  given  the  horfe  any  morning  wafliing  them  down 
with  a little  warm  ale  or  wine,  keeping  him  from  his  meat 
lialf  the  day  at  lealt.  Never  give  a fecond  purga  when 
the  lirft  does  not  operate. 

The  greafe  is  moll  occafioncd  by  the  carelefsnefs  of 
the  keeper,  in  I'ufiering  the  fcratches  to  grow  to  too 
great  a height. 

The  fcratches  are  a painful  dillemper  incident  to  horfes, 
artti  like  what  we  term  kibed  heels ; the  chief  caufes  of 
which  are  carelefsncfs  and  haltinel's  ; let  his  heels  be  well 
wafned  with  warm  water,  not  with  dilh  water,  and  a> 
nointed  with  the  following  ointment,  and  then  turjiing 
him  out  is  the  inofl:  fpeedy  cure. 

Take  white  ointment,  2 ounces  : Flanders  oil  of  bays 
and  quickfilver,  each  half  an  ounce  ; ftir  thefe  well  toge- 
ther, or  rather  melt  the  white  ointment  a little,  then 
Uir  in  the  oil  of  bays,  and  laftly  the  quickfilver,  and  keep 
llirring  till  all  be  fo  cold,  that  the  laft  ingredient  cannot 
fall  to  the  bottom,  which  is  one  main  thing  to  be  obfei  v- 
ed  in  mixing  quickfilver  with  any  ointment  whatever. 

I'he  following  ball,  given  to  the  quantity  of  an  ounce, 
ill  a morning,  before  exercife  and  watering,  is  exceeding 
good  to  preuenc  and  cure  inoU  diforders  in  horfes,  in 
which  there  is  not  much  of  a fevcrifii  heat  attending. 

Cordial  Dali — Take  annifeed  and  cai  raway  feeds,  fine* 
ly  powdered,  each  an  ounce  ; greater  cardamum  lecds> 
half  an  ounce;  flour  of  brimltone  2 ounces  ; tmnerick  in 
fine  powder,  an  ounce  ; faftron,  2 drams;  fugar  candy, 
4 ounces  ; Spaniih  juice,  dillolved  in  hyll'op-watcr,  2 
ounces;  oil  of  annifeed,  half  an  onnce  ; liquorice  pow- 
der, an  ounce  and  aiialf ; wheat  flour,  asnuichas  is  fiiffi- 
cient  to  make  all  into  a ftifi  pafie  ; and  when  the  whole 
has  been  well  beaten  in  a mortar,  keep  it  for  ufc  in  a 
bladder  tied  up. 

It  frequently  happens  that  hoiTes  are  gravelled,  or 
pricked  upon  the  road,  by  an  iinfltilful  fmith  drivini>,  a 
rail  into  the  quick,  or  near  a vein  ; and  when  this  ha;- 
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pens,  ibe  gravel,  or  fandy  matter  upon  the  road,  works 
■ lip  along  the  nail-hole  till  it  arrives  at  the  quick,  & then 
lames  the  horfe.  A horfe’s  hoof  is  in  fome  fort  like  a 
man’s  nail,  and  if  affected  deep  with  gravel,  &c.  fo  that 
a farrier  muft  ferape  or  pare  a good  deal  of  it  away,  fuch 
hoof  genjcrally  grows  burled  and  uneven  during  life, 
therefore,  before  you  buy,  examine  his  feet  well. 

As  to  the  gravel  in  horfes,  the  halting  or  lamenefs  is 
often  rnillaken  for  fome  other  ailments  ; for  example,  It 
is  often  taken  for  a pain  or  a fprain  in  the  hioulder,  back, 
linew,  &c.  and  indeed  the  fhoulder-flip,  as  before  called, 
is  often  taken  for  the  gravel ; therefore,  there  is  no  way, 
but  to  try  the  hoof  by  Iqueczing  with  a pair  of  pincers, 
for  by  this  means  a nice  linger,  and  a clear  head,  will  . 
judge  rightly,  from  the  horfe’s  yielding  or  drawing  away 
his  foot  when  the  pincers  fqiieeze  upon  the  part  affeded. 

Secondly,  Regard  (liould  be  had  to  the  nail-holes,  viz, 
whether  they  feem  to  be  near  the  quick  or  no  ; and  this 
happens  according  to  the,  make  and  conftrudion  of  the 
horfe’s  hoof,  fome  of  which  have  the  circumference  much 
more  didant  from  the  quick  or  ends  of  the  fmall  blood-vef- 
fei  tlisri  others ; nor  is  there  any  certain  rule  to  go  by,  fo 
as  to  dil’cover  rightly  the  difference  of  horfes  with  refpeft 
to  this  lad  particular,  feeing  there  are  as  many  flat  hoofs 
with  the  quick  near  their  circumference,  and  other  deep 
or  high  hoofs  that  have  it  farther  off ; therefore  it  re- 
qu'res  a nice  eye,  a nimble  finger,  antPproper  jndgmenr, 
fo  ns  to  form  compnrifons,  before  a farrier  is  duly  quali- 
fied to  drive  a nail  into  a horfe's  foot. 

Some  horfes,  indeed,  are  fo  tender  and  beaten  upon 
their  feet,  that  they  can  fcarcely  a'-ide  fqueezing  with  a , 

pair  ot  pinchers  w'itliout  complaming,  though  no  gravel  j 

be  lodged  near  the  quick  5 and,  in  fuch  a cafe,  allowances  , 
are  to  be  made,  ami  lei's  prcfl'ure  is  required  for  the  inju-  j 
ry  fpoken  of. 

It  is  a general  rule,  when  any  extraneous  body,  or 
foreign  matter  happens  to  be  lodged  in  any  part  of  the 

animal 
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animal  machine,  fiich  enemy  fliould  be  dinodgcil  nnd  ta- 
ken out  of  the  body  as  foon  & fafely  as  polllble.  There- 
fore if  gravelly  matter  be  got  up  the  nail-hole,  or  other- 
wife  to  the  quick,  it  mud  be  removed  as  foon  as  pofli- 
ble,  though  with  as  little  lols  of  fiibltance  as  the  nature  of 
the  cafe  can  well  bear  ; for  it  is  a folly  to  cut,  pare,  and 
ferape  the  hoof  fo  much  as  is  frequently  ilone  by  ignorant 
fellows  in  cafe  of  gravel  ;,as  we  fay  an  inch  is  a ^ o -d 
deal  in  a man’s  nole,  fo  if  you  cut  too  much  an  ay  it  will 
be  a great  while  before  the  deficiency  is  fupplied  a,nd  the 
breach  repaired,  and  conffquently  tlie  fame  will  he  liable 
to  admit  more  g'^avel  hut)  tl»e  fanie  hole,  fo  that  1 advife 
juft  as  much  of  the  hoof  to  he  taken  away  as  is  uerefTary, 
viz.  fofar  as  till  the  blackuefs  or  di'colouration  vanilhes ; 
afterwards  drel's  the  wound  with  the  following  bnllain, 

TTake  guru  benjamin,  half  an  ounce  ; aloes  called  fuc- 
cotrine  aloes,  three  drams  ; choice  myrrh,  fix  drams  ; 
powder  all  grofty,  and  after  piKting  them  into  a wide- 
xnouth  pint  gooicberry  bottle,  pour  ui)on  them  one  pint 
of  rectified  fpirirs  of  wine,  and,  corking  it  loofely,  i<t 
the  bottle  in  land  in  an  i'on  pot  over  a n i.ldlir.g  fire,  nnd 
keep  tlie  fpirir  pretty  warm  for  twentv-four  hours,  Ihak- 
ing  the  timfture  up  every  now  and  liien  to  d ffolve  the 
gum  See.  after  which  you  may  keep  it  plofe  ftopt  for  ufe 
and  decant  it  off  clear  as  you  want  it. 

This  is  the  famous  Vervian’s  halfain,  which  is  faid  to 
work  fuch  wonderful  cures  upon  wounds  or  pricks  juft  le- 
ceived,  and  no  doubt  but  it  is  an  excellent  compolition. 

The  method  of  applying  it  is,  to  warm  it  and  dip  a 
piece  of  tow  or  lint  in  it,  and  to  faften  it  upon  the  part 
that  is  cleared  of  gravel,  thorns  &c.  and  to  renew  u as 
k grows  dry  ; or,  if  you  would  have  it  in  Captain 
Burton’s  ftyle  let  it  he  applied  till  the  part  afftefted  is  well. 

^ Poultice  f-ir  a heated  Hoof  from  Gravel. 

Take  mallow,  and  marfli-millow  leaves,  each  4 hand- 
fuls ; peUitory  of  the  wall,  a handfuls  ; white  lilly  root, 
boiled  by  ilfelf  and  beaten  to  a pulp,  4 ounces  ; linfeed 

H 2 bruilcd, 
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bruifeil,  i ounce,  boiled  to  a mucilage  or  jelly  in  a pint 
of  water,  keep  the  white  lilly  root  and  the  mucilage  of 
the  linfeed  by  theinfelves,  and  when  the  other  herbs  are 
well  boiled  and  (queezed  from  the  w^ater,  & beaten  well, 
mix  all  warm  together,  and  dir  it  in  about  lo  ounces  of 
hog’s  lard,  and  keep  it  for  ufe. 

This  fhcnild  be  applied  very  warm  round  the  foot, when 
the  wound  has  been  drefled  with  the  balfam  before-men- 
tioned, and  renewed  as  often  as  it  becomes  dry,  which 
will  be  according  to  the  anguifli  and  heat  of  the  hoof. 

W hen  you  have  pared  away  the  blacknefs,  fand,  dirt, 
&•€.  you  muH:  drefs  the  part  with  the  following  ointment 
for  a gravelled  horfe. 

Take  turpentine,  2 ounces,  rofin  and  burgundy  pitch, 
each  an  ounce,  bees  wax,  an  ounce  and  a half,  frefli  but- 
ter, 4 ounces,  French  verdigreafe  finely  powdered,  half 
an  ounce, clarify  the  butter,  and  after  melting  the  hardeft 
fi  bftances  firft,  put  in  the  other,  and  laft  of  all  the  pow- 
dered verdigreale,  and  fiir  the  w'hole  about  till  it  is  near 
cold,  orherwife  the  ointment  will  be  more  lharpat  bottom 
than  top. 

Farriers  fliould  not  be  fuftered  to  rtp  up  a horfe’s  hoof 
too  much. — There  is  a law  againft  Blacklrniths  for  da- 
mages, when  they  Ihoe  a horfe  in  the  quick. 

When  a horfe  over-reaches  in  his  walk  or  trot,  he  is 
apt  to  (train  the  back  fmew,  or  by  getting  his  foot  into  a 
hole  on  the  road.  When  he  does  this,  and  has  a heavy 
load'  upon  him,  he  often  catches  himfelf  fo  haltily  upon 
(tumbling,  that  he  flrains  the  back  finew  or  tendon,  be- 
hind the  fore  leg.  The  core  of  this  misfortune,  which  is 
called,  a clap  in  the  back  finew,  is  belt  by  cooling  applica- 
tions, as  the  following. 

'Fake  bole  annoniac,  4 ouncesj  10  whites  of  eggs,  (Hr 
thele  well,  and  add  thereto  as  much  (trong  port  vinegar, 
either  white  or  red,  as  will  make  it  of  the  confiltence  of 
a pretty  fiifl’ poultice,  and  apply  it  upon  thin  leather  all 
along  die  linew,  ami  part  afiVitted,  after  theleg hasbeen 

well 
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well  bathed  and  walhed  with  warm  water,  and  wiped  dry 
with  an  eafy  hand. 

If  your  horfe  happens  to  get  a drain  in  the  back  finew, 
on  a journey,  and  is  a valuable  horfe,  never  hazard  his 
growing  worfe  by  prefTmg  him  on,  but  rather  leave  him 
to  the  care  of  fome  honed  farmer  ; for,  if  a feverc  clap 
in  the  finew,  a winter’s  running  is  little  enough  to  cure 
it  ; but  if  flight  hurts,  they  will  go  off  fooner  by  apply- 
ing the  cold  charge  as  mentioned,  & repeat  it  as  it  dries. 
The  Ihoulder-flip  is  coufin- german  to  the  clap,  and  both 
require  refl  and  eafe.  Captain  Burton’s  account  of  the 
ihoulder-flip  and  back  Anew  drain,  is  this. 

‘ If  in  the  back  finew’,  he  will  lift  his  toe  off’  the 
' ground  and  ftep  Ihort,  though  downright  lame,  but  if 
*-  the  flioulder,  he  will  drag.histoe  as  he  v/alks.’  ■ 

Oil  for  the  Shoulder  Jllp. — Take  oil  of  turpentine,  two 
ounces  ; oil  of  fwallows  and  petroleum,  each  half  an 
ounce,  mixed.  Let  this  be  well  rubbed  in,  and  the" 
horfe  ftirred  a little  after  it,  to  prevent  his  beiiig  refllefs 
from  the  warmth  of  the  application. 

The  cure  of  wind-galls  conlifls  nioflly  in  cooling  the 
parts  with  the  following  cold  charge,  and  turning  out  to 
grafs. — Take  the  Ites  of  ftrong  wine,either  red  or  white, 
or  wine  vinegar,  to  the  quantity  of  about  half  a pint, 
add  thereto,  of  com'mon  bole  arnioniac,  in  powder,  one 
pound,  which  you  ihould  have  afforded  for  6d.  to  thele 
put  the  whites  of  lijc  eggs,  and  beat  all  well  together  & 
apply  it  thick,  in  the  form  of  a poultice,  which  mull  be 
renewed  as  it  dries-. 

For  coughs  and  colds,  ufe  the  cordial  ball  as  before - 
mentioned.  Bleeding  in  the  tliigli  vein,  is  very  proper 
in  colds.  All  wounds  upon  the  eye,  if  curable,  wi'll 
yield  to  the  following. — Take  the  greyilli  lapis  calarni- 
naris,  finely  powdered,  half  art  ounce  ; lapis  uitix,  two 
drams  ; white  vitriol, calcin’d  or  burnt,  one  dram  and  a 
half,  about  T fcruple  of  French  verdigreafe  ; make  a 1 
into  a fine  powder,  and  mix  them  well  with  about  aii 
ounce  of  frelh  butter,  and  keep  it  for  u.^e. 
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The  cure  of  warbles  is  performed  by  the  followino  mix:- 
tiire.- — Take  oil  of  turpentine  & Ipirits  of  wine,  of  eachi 
lialf  an  ounce;  tinflure  of  myrrh  & aloes,  2 drams, mixed. 

Let  the  places  that  are  over-heated  be  bathed  vvithi 
the  above  morning  and  evening,  audit  will  prevent  war- 
bles from  becoming  fit-faftp,  as  they  are  termed,  pro- 
vided the  alTair  is  taken  in  time. 

If  a horfe  purge  on  the  road,  occafioned  by  fcul  feed-- 
ing,  catchitig  cold,  &c.  give  him  the  following  warming; 
drink,  viz. — Take  an  ounce  of  Venice  treacle,  boil  it  im 
a quart  of  dale  beer  till  a third  is  confumed,  tjien  acid  halft 
-an  ounce  of  true  Armenian  bole  in  powder,  and  laftly  2. 
ounces  of  common  treacle,  to  make  it  more  palatable,  and' 
give  it  the  horfe  for  a dole,  & repeat  it  as  necelTny  urges;; 
if  it  is  too  weak  to  overcome  thediftemper,  youmayaddi 
about  100  drops  of  liquid  laudanum,  and  half  a gill  of' 
ftrong  cinnamon  water  ; but  in  the  laft  cafe  he  Hiould  not: 
travel  for  fome  days. 

A never- failing  Cure  for  a Cough  in  either  Horfe  or  Coiu., 

Take  a quart  of  frefli  ale,  or  good  flrongbeer,  warmi 
it,  and  put  thereto  a pound  of  treacle,  and  a quarter  of  ai 
pint  of  didilled  annifeed  water,  dir  it  well  together  andl 
give  it  the  horfe  or  cow  after  their  ordinary  meat,  next! 
morning  give  a pail  of  warm  water  with  a handful  of  oat-- 
meal  in  it,  with  a i'mall  inafh  of  malt,  and  a handful  of' 
beans  for  a horfe. 

The  excellent  hall  for  broken-xvlnded  HorfeS,  which  has  made' 
a perfeCr  Cure  of  upxvards  of  700  in  lefs  than  9 Months 
after  many  other  Medicines  tried  in  vain. 

Myrrh,  elecampane,  and  liquorice  root  in  fine  powder,, 
3 ounces  each  ; fafi'ron  3 drams,  .-ifraroetida  i ounce  ; fuU- 
pluir  quills,  and  cinnabar  of  antimony,  of  each  2 ounces; 
aurui'.i  Mufaicurn,  i ounce  andahalf  ; oil  ofannifecds Ijo' 
drops.  Yon  may  make  it  into  pade  with  either  treacleorr 
honey,  and  give  the  horfe  the  quantity  of  alien’s  egge- 
vciy  morning  for  .a  week,  ami  afteruards  every  other: 
morning,  till  tlic  dilbrdcr  is  removed. 
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Tf^ork  to  be  done  in  the  Flower  Carden. 

HIS  is  the  proper  time  for  planting  roots  of  the  ra« 


nunculus  ; the  foil  Ihould  be  rich  and  fandy,  and 
they  Ihould  be  planted  at  leaf!  three  inches  deep. 

As  the  wind  and  frofl  are  very  prejudicial  to  carnations 
and  auriculas,  they  fliould  this  month  be  kept  covered. 

Anemonies  fiiould  be  planted  in  beds  of  fine  earth,  no 
dung  niufl  be  ufed  in  planting  them.  It  fliould  be  remem. 
bered  that  the  root  of  the  anemony  Ihould  be  taken  up  a. 
bout  the  end  of  June  or  the  beginning  of  July. 


The  pruning  of  pears,  vines  and  plumbs,  is  the  chief 
employment  of  this  niontli. 

The  winter  pruning  of  the  vine  (which  requires  a firft 
fecond  third,  and  fometiines  a fourth  pruning)  Iliould  be 
done  either  in  O(ftober,  November,  December,  or  this 
month. 

The  dead  or  cankered  branches  Ihould  be  this  month 
cut  from  your  ftandard  fruit  trees,  as  alfo  fuch  as  crofs 
each  other. 


o R 


JANUARY. 


Work  to  be  done  in  the  Fruit  Garden, 


You 
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You  fliould  alfo  cover  the  roots  of  all  new  planted  trees 
with  mulch,  to  guard  them  from  the  froft ; . and  fig  trees 
which  are  againft  walls,  cfpaliers  or  pales,  withmattsor 
reeds. 


Work  to  be  done  in  the  Kitchen  Carden, 

t 

The  management  of  hot-beds  claims  almoft  the  foie  at- 
tention of  the  kitchen-gardener  this  month. 

Gardeners  in  general  make  their  feed  beds  for  cucum» 
bers  and  melons  in  this  month,  for  raifing  them  before 
their  natural  feafon. 

Radilhes  may  be  lown  all  the  year,  but  in  hot  beds  in 
the  winter. 

The  hotfpur  charlton,  mafler,  and  other  peas,  may 
be  fown  in  drills.  In  February  you  may  fow  a fecoud 
crop,  and  in  March  a third. 

FEBRUARY. 

Work  to  be  done  in  the  Flower  Garden, 

The  auricula  is  to  be  fown  in  this  month.  If  the 
feedlings  do  not  come  up  the  firft  year  they  will  the- 
fecond,  and  in  July  or  Auguft  will  be  firong  enough  to 
tranfplant. 

Provided  the  weather  is  mild,  you  may,  towards  the 
end  of  this  month,  plant  out  your  choice  carnations  into 
the  pots  where  they  are  to  remain  to  flower. 

The  polyanthus  feed  mtifl  now  be  fown.  Tlie  feedlings 
will  be  fit  to  iranfplam  the  July  or  Auguft  following. 

The  fingle  fort  of  fweet  william  is  raiftd  by  feed  fown 
in  the  month  of  March  ; the  double  forts,  propagated 
from  flips  taken  near  the  root,  about  March  or  April. 

Holyhorks  are  iv.ifed  >.rom  .eed  fowm  this  month,  re- 
moved ill  Auguft  or  fiepivinocr. 

Finks  am!  ca-.nly  uiU  , generally  nfed  fur  edgings,  are 
Town  in  lines  in  ihis  inonili  of  Marcli,  or  they  may  be 
propagated  from  Hips  planted  very  early  in  the  fpring. 

'I'he. 
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T}ie  various  forts  of  rofe  trees  ruay  be  either  raifed 
from  layers  or  fuckers,  laid  clown  and  taken  from  the  old 
root  in  February  or  March,  Sc  tranfplanted  immediately 
before  the  roots  grow  dry. 

”1  he  laburnum  tree  may  be  raifed  from  feeds  fown  in 
this  month.  The  althaeamay  be  raifed  from  layers  or 
feeds. 

The  pomegranate  may  alfobe  raifed  from  feed,  or  lay- 
ingdown  the  young  flioots  in  this  month  or  March. 

Thelilach  is  raifed  by  laying  down  the  young  branches 
in  this  month  or  IVIarch. 

The  phyllyrea,  whicli  is  a mod  beantiful  planr,  may 
be  propagated  from  the  berries,  or  raifed  from  layers. 

Holly  berries  may  be  fown  in  nurfery  beds  this  month. 
It  will  be  fc'ur  or  five  years  before  the  young  liock  is  fit 
for  grafting,  whith  mud  be  done  in  March,  and  the  in- 
oculation in  >!y. 

The  bay  tree  is  raifed  from  berries  fown  this  month, 
and  the  laural  is  propagated  in  the  lameynanner. 

Towards  the  end  of  this  month,  if  the  feafon  proves 
favourable,  dir  the  furface  of  the  ground  of  ycjur  dower 
beds,  and  clear  them  from  weeds.  See. 

i^'ork  to  be  done  in  the  fruit  Carden.  ' 

The  bafmefs  of  this  month  is  chiefly  pruning  and  graft- 
ing.  When  you  have  reduced  your  trees  to  beauty  and 
order,  you  have  little  to  do  but  thinning  your  fruit  till 
Midfummer,  when  the  Ihoots  are  to  be  fhortened  and 
fadened  to  the  wall. 

The  peach  tree  requires  a fecond  and  fometimes  a third 
pruning,  the  laft  of  which  is  to  be  performed  about  the 
middle  of  May,  or  in  June  or  July. 

The  apricots  and  necflarine  in  the  fame  manner. 

jyork  to  be  done  in  the  Kitchen  Carden. 

Hot  beds  for  radiflies  and  fpring  carrots  fliould  now  be 
made. 

The  feveral  forts  of  cabbages  Ihould  be  planted,  car- 
rots for  winter,  parfnips,  Ikirrets,  turnips  for  thofummer. 
Onions  are  fown  in  this  month  and  March  ; fuch  onions 
as  fpire  in  tbehoufe  may  be  planted  for  feed  the  next  year. 

Strawberries 
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Strawberries  are  to  be  planted,  afterwards  you  may  fet 
beans  and  plant  rofes,  fweet  briar,  currants  or  goofe. 
berries,  at  evrry  five  or  fix  feet,  to  fliade  the  plants.  % 
Rafpberries,  propagated  by  flips,  planted  the  latter  end 
of  this  month  or  in  March, 

Liquorice  Ihould  be  planted  at  this  feafon  of  the  year. 

MARCH.  J 

' 

Work  io  be  done  In  the  Floruer  Carden. 

THErofe  campon  is  propagated  either  from  feeds  Town' 
this  month,  or  flips  taken  from  the  roots. 

You  may  lilcewife  plant  ofF-fets  of  the  white  helebore, 
fow  feeds  of  the  fox  glove,  the  poppy,  the  Venus  look- 
ihg  glafs,  the  valerian,  the  primrofe  tree,  flips  of  the  gen- 
tianella  are  planted,  cardinal  flowers  are  raifed  by  feeds 
fown  in  hot  beds. 

You  fliould  now  fow  the  feeds  of  the  flock  gilliflower,, 
and  the  acanthus ; the  double  rocket  flower  is  propagated 
from  flips  taken  from  about  the  root ; the  fcarlet  lychnis,, 
either  from  feed  or  flips,  the  feveral  forts  of  double  wall, 
flowers  are  raifed  from  flips  planted  in  March,  April,, 
May,  or  June,  but  the  bloody  wall  flower  may  be  more? 
eafily  raifed  from  feeds  fown  in  this  month,  the  monk^. 
hood  from  flips  ; the  fun  flower  frotn  feeds;,  the  afters,, 
or  flat-wort,  from  flips. 

Seeds,  oi  layers,  of  the  palllon  tree  may  be  fown  this 
month;  the  arbutus  may  be  raifed  from  feeds  or  layers;- 
the  apocynuin,  or  dog’s  bane  is  propagated  from  feeds 
fown  this  month  in  hot  beds  ; fet  the  Hone  of  the  fruit  of 
the  palm  tree  this  month  ; fow  the  berries  of  the  green 
privet,  or  mezeron,  and  the  juniper,  take  off  and  plant' 
the  fuckers  of  the  fpirae  frutex;  fow  the  feeds  of  feverat 
kinds  of  firs;  alfo  the  campanula  pyramidalis;  plant  tube’ 
rofes ; guard  your  auriculas  from  all  hut  the  eaft  fun ; 
cover  your  tulips,  tranfpl.ant  your  carnation  layers  and 
evergreens,  and  fet  box  for  edgings  or  in  figured  works. 

You 
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Ji'’Qrk  to  be  done  in  the  Fruit  Carden, 

You  may  make  layers  of  the  vine  either  in  tliis  or  next 
month  ; the  fig  is  raifed  from  layers,  feeds  or  fuckersi 
Shelter  your  wall  fruits  from  bad  weather. 

JVork  to  be  done  in  the  Kitchen  Garden. 

Thyme  and  fage  is  Town  or  planted  in  this  month ; alfo 
marjorum,  chamomile  and  pennyroyal,  fennel,  nnnt  and 
balm,  rue,  tanley,  celery,  purflain,  fpinage,  forrel, 
cives,  torragon,  artichoaks,  cabbage,  and  lettuce  feeds 
of  all  kinds,  cauliflower  feeds  and  afparagus,  may  be 
fown  or  planted  this  month.  . ^ 

APRIL. 

H'ork  to  be  done  in  the  Flower  Garden, 

IN  this  month,  and  in  the  beginning  of  next,  the  feeds 
of  the  carnation  are  to  be  fown. 

The  feeds  of  the  columbine  are  fown  in  the  nurfery  this 
month,  from  whence  you  may  remove  your  choice  plants. 
The  fcarlet  bean  is  annually  fown,  the  amaranthus  an 
annual,  raifed  on  a hot  bed,  the  African  marygold,  al- 
fo an  annual,  raifed  on  a hot  bed,  the  feeds  of  a cyan- 
thas  are  to  be  fown  annually. 

Work  to  be  done  in  the  Fruit  Garden, 

, YouMhould  now'  carefully  weed  your  beds  of  flraw- 
berries,  and  take  off  their  runners,  lay  the  branches  of 
the  peach  tree  horizontally,  and  keep  them  free  from 
great  word  ; this  work,  which  fhould  be  pradifed  only 
on  low  dwarf  trees,  is  befl  done  in  March  or  April. 

Cherry-trees  which  are  riot  thriving,  fliould  be  flipt 
perpendicularly  down  with  the  point  of  a knife,  jufl  en- 
tering the  bark  of  the  ftem  of  the  tree.  At  this  time  you 
fliould  look  carefully  to  your  young  fruit  tiees.  ft  your 
trees  are  greatly  infefted  with  iidetfls,  walli  them  with 
water  in  which  tobacco  Ualks  have  been  fteeped. 

To.  •• 


Towards  the  end  of  this  month,  you  muft  look  over 
your  efpaliers  and  wails  of  fruit  trees,  training  in  the  re- 
gular kindly  flioots,  and  difplacing  all  fore  right  ones. 

Work  to  he  done  in  the  Kitchen  Garden. 

The  middle  of  this  month  is  the  proper  time  to  plant 
melons;  fow  kidney  beans  the  firft  NVeek  in  this  month. 
Some  dwarf  peas  and  Spanilh  chardonees  may  be  fown. 
Lavender  and  rofemary  are  raifed  from  flips  planted  this 
month'. 

MAY. 

Work  to  he  done  in  the  Flower  Carden, 

The  ficoides,  which  is  propagated  by  cuttings  planted 
abroad  this  month,  will  be  fit  to  put  in  pots  in  Au- 
gufl.  The  torch  thiftle  is  raifed  from  cuttings  planted  be- 
tween the  end  of  May  and  July.  The  feveral  forts,  of 
genarium,  the  amomuin  Pliuii’ and  Arabian  jefl'amin,  are 
raifed  from  cuttings  planted  this  months.  Layers  of  myr- 
tle, this  month,  flips  of  the  melianthus,  bet  ween  this  and 
Auguft,  the  pyracantha  is  raifed  from  cuttings  pl.inted  in 
May  or  June  ; the  oleander  plant  has  many  varieties, 
which  are  raifed  by  layers  in  this  month  or  next. 

Orange  and  lemon  trees  may  be  moved  this  month. 

Work  to  be  done  in  the  Fruit  Carden. 

In  the  beginning  of  this  month  look  carefully  over  the 
wall  and  efpalier  trees,  taking  off' all  fore  right  (hoots, 
and  fuch  as  are  luxuriant  and  ill-placed.  Fruit  trees  may 
be  tranfplanted  from  May  to  Auguff,  and  trees  of  all 
forts  in  thefummer. 

Work  to  be  done  in  the  Kitchen  Carden. 

You  may  now  give  your  mtdons  air  in  the  middle  of  the 
day;  fow  cucumbers  for  fallad  .nnd  pickling,  replant  im- 
perial and  Silefia  letticc ; and  deflroy  weeds  before  they 
filed  their  feeds, 

JUNE 
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JUNE. 

Work  to  he  done  ht  the  Flower  Carden. 


H E lallron  crocus  is  a uleful  and  beautiful  flower, 


the  leaves  of  whicli  iliould  be  tied  together  in  the 
fpring  in  knots,  to  help  the  increafe  of  the  roots.  Tiic* 
roots  of  the  feveral  kinds  of  crocus  may  be  taken  out  of 
the  cround  in  this  month,  & replanted  with  other  bulbs. 

The  cyclamed  is  propagated  from  feeds  fou  n as  fooii 
as  ripe.  It  is  a general  rule  that  all  bulbs  may  Ue  lafely 
tranl'planted  when  their  flowers  and  leaves  are  decayed. 

The  colchicuni  will  only  bear  tranfplan<ing  about  Mid- 
futnmer.  I here  are  many  forts  of  aloes,  the  ofF-l'etsof 
which  may  be  planted  in  the  latter  end  of  this  month  or 
the  beginning  of  next. 

The  Indian  fig  is  railed  by  planting  its  leaves  fingly. 


The  inoculation  of  fruit  trees  now  demands  the  atten- 
tion of  the  faithful  gardener,  '&  the  following  is  the  mofi 
approved  method  of  performing  the  operation.  About 
Midfnmmer  take  ofl  a vigorous  flioot  from  any  tfee  you 
would  propagate,  and  after  having  made  choice  of  a flock 
ofabout3or  4 years  growth,  in  a fmooth  part  of  it  niakp 
a downright  flit  in  the  bark,  a little  above  an  inch  in 
length, and  another  crofs-way  at  the  top  of  that,  to  give  way 
to  the  opening  of  the  bark;  then  gently  loofen  the  baik 
front  the  wood  on  both  Tides,  beginning  at  the  top  ; 
which  being  done,  cut  off  your  bud  with  a penknife,  en- 
tering pretty  deep  into  the  wood,  as  much  above  as  be- 
low the  bud,  to  the  length  of  the  flit  in  the  flock;  after 
the  bud  is  thus  prepared,  take  out  the  woody  part  of  it 
(carefully  preferving  the  eye  of  the  bud)  then  put  it  in 
between  the  bark  and  the  wood  of  the  flock  at  tiic  crols 
flit, putting  it  downward  by  the  ftalk  where  the  leaf  grew, 
till  it  exailly  clofes;  then  bind  it  about  with  coarfe  wotd- 
en  yarn,  the  better  to  make  all  parts  regularly  clofe,  & 
the  bud  incorporate  with  the  flock.  In  3 weeks  time 


Work  to  be  done  in  the  Fruit  Carden. 


I 
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the  bud  will  be  incorporate  with  the  flock,  when  you  tnufl 
loofen  the  yarn,  that  it  may  not  gall  the  place  too  much  : 
the  quicker  this  operation  is  performed  the  better  ; and 
y'ou  niufl  put  two  buds  into  one  ftook  in  inoculating  nec- 
tarines and  peaches.  If  the  buds  inoculated  this  month 
do  not  hit,  you  may  make  another  attempt  the  fame  year 
and  on  the  fame  flock.  The  proper  time  for  inoculating 
is  from  the  beginning  of  this  month  to  the  end  of  Auguft, 
and  care  muft  be  taken  that  the  branch  and  flmot  made 
life  of  for  inoculation,  do  not  lay  by,  but  be  ufed  as  foon 
as  cut.  You  may,  upon  one  tree,  bud  peaches,  nefta- 
rines,  apricots,  plumbs  and  almonds, 

JVork  to  be  done  in  the  Kitchen  Garden, 

Kidney  beans,  radifhes,  lettuces  for  cabbaging,  and 
endive  may  now  be  fown,  as  alfo  the  large  forts  of  peas. 

Replant  c.ibbage  lettuce,  tranfplant  leeks,  and,  if  dry- 
weather  gather  herbs  for  drying.  T.-\ke  Ipecial  care  toi 
prel'erve  your  plants  from  the  fcorching  fun;  ftir  upflifF 
ground,  continue  to  deflroy  weeds,  and  give  your  plants, 
gentle  waterings  about  their  extreme  fibres,  which  iliould  I 
be  done  at  the  clofe  of  day. 

JULY. 

Work  to  he  done  in  the  Flower  Garden, 

J'^HERE  is  little  to  be  done  in  the  flower  garden  this! 
month.  The  berries  of  the  coffee  tree  may  be  fown. 
in  pots  of  fine  earth,  about  an  inch  deep. 

The  fruit  of  the  ananas  being  now  ripe,  if  you  cut  ofF-j 
the  crown  of  leaves  which  grow  upon  the  top  of  it,  and 
plant  it,  it  w'ill,  with  the  afliflance  of  a hot-bed,  quickly 
take  root.  Anemony  feeds  now  fown  mufl  be  fprinkled 
with  water  frequently  and  gently. 

JFork  to  .be  done  in  the  Fruit  Garden. 

The  management  of  the  vine  fhould  be  this  month 
chiefly  attended  to. 

Put 
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Put  nets  over  your  grapes  to  preferve  them  from  the 
birds;  you  lliould  alfo  guard  againll  wafps  and  other  in- 
i'e&s  which  now  dellroy  the  peaches,  apricots,  and  other 
fruits.  By  placing  phials  of  honey  and  ale  near  the  trees 
you  may  foon  entrap  nuntbers  of  them. 


You  maj’  now  low  kidney  beans,  and  foine  peas,  to 
bear  in  September  or  Oc"Iober.  Sow  cucumbers  upon  a 
bed  made  of  dry  horfe  liner  and  cover  with  light  earth  10 
inches  thick:  they  mull  be  covered  at  night  in  Septem- 
ber with  a common  frame  and  glal's  to  keep  them  from 
froft  and  rain,  and  you  may  have  fome  till  Chriftmas. 

Make  a bed  for  muflirooms,  and  be  fure  to  cover  it 
very  thin  with  earth. 

About  the  middle  of  this  month  fow  royal  Sileha, 
brown  Dutch,  white  cos, &otherlettuces, chervil,  carrots, 
& turnips  ; plant  cabbagesand  favoys ; tranfplant  endive 
to  blanch  againll  winter;  earth  up  celery,  and  plant  out 
a new  crop  to  fucceed  the  former ; take  up  lhallots  & gar- 
lic and  plentifully  water  all  herbs  that  are  feeding. 


- [p'ork  to  be  done  in  the  Flovfer  Garden. 

H E tulip  tree,  being  a plant  of  the  wood,  flioulJ 


ibe  fet  among  fuch  tree;  as  are  clefigncd  for  groves: 
the  feeds  of  this  tree  come  from  Virginia,  and  are  Ibwn  in. 
pots  this  month  ; (helter  them  all  the  winter,  and  they' 
will  come  up  in  the  fpring  following. 

The  iris  flower  has  many  varieties,  fome  with  bulbous 
and  fome  with  tuberofe  roots,  "i  he  bulbous  iris  is  tl;e 
mofl:  beautiful ; their  root«  may  be  taken  up  when  the 
leaves  begin  to  wither,  and  planted  in  Augult.’ 

1 he  nafeiflus,  or  daffodil,  is  propagated  from  off-fets 
from  the  roots  in  this  mouth ; the  jonquil  is  of  the  fame 
kind,  as  is  alfo  the  bulbous  violet  or  fnyw-drop. 


IPork  to  be  done  in  the  Kitchen  Garden. 


AUGUST. 
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You  may  plant  olFfets  of  the  hyacinth,  i his  is  the 
proper  time  for  parting  the  roots  of  the  lilly.  'I  he 
crown  imperial  may  be  raifeci  from  feeds,  but  it  is  com- 
monly propagated  from  off-fets.  The  martagon  is  culti- 
vated in  the  fame  manner  with  the  lilly  ; and  the  afpho- 
dii  as  other  bulbs. 

The  work  to  be  done  this  month  in  the  fruit  & kitchen 
gardens  are  the  fame  as  directed  in  the  preceding  month. 


SEPTEMBER. 


ll'ork  to  he  done  in  the  Flo'jjer  Carden. 

HE  tulip,  which  demands  the  gardener’s  chief  atten- 


tion, is  propagated  in  the  follow'ing  manner  ; the 
ftems  of  this  flower  being  left  remaining  upon  the  root  will 
perfect  their  feeds  about  July,  which  will  be  fit  to  ga- 
ther w'hcn  the  feed  vefTels  begin  to  burfl,  and  then  they 
are  to  be  cutclofe  to  the  ground  in  a dry  day,  and  laid  in 
feme  dry  place  till  September,  when  they  are  to  be  fown 
in  a foil  compofed  of  natural  black  earth  and  fand,  and 
after  their  fecond  appearance  above  ground, they  may  be 
taken  from  the  pots  they  were  Town  in,  and  put  in  a bed 
of  natural  fandy  foil  well  fitted,  where  the  thicknefs  of 
half  an  inch  of  the  fame  earth  fliould  be  fpread  over  them, 
and  thus  they  are  to  continue,  without  any  other  culture 
tJiau  every  year  adding  half  an  inch  for  their  covering, 
till  they  begin  to  blov\-,  which  willbe  in  5 or6  years.  T'u- 
lips  planted  this  month  need  no  flielter  till  March. 

You  may  now  take  up  the  roots  of  the  piouy,  part  & 
plant  them.  The  feed  of  the  mullein  may  now  be  fown. 
Violets  are  cijci  cafcci  by  planting  their  runners  either  in 
this  month  or  February.  You  may  now  encreafe  daifies,' 
by  parting  their  roots.  Layers  of  the  lioney  fiickie  may 
now  be  put  down. 

'Fbere  are  feven  forts  of  jeflamiu  ; the  common  w-hire, 
the  yellow,  and  the  perfian  jelEmin  are  propagated  from 
layers  or  cuttings  in  this  month.  I'he  virgin’s  bower  is 


raifed 
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raifed  from  layers tills  inontli,  alio  from  cuttings.  The 
feeds  of  the  Virginia dog*wood  arc  Town  inautumn.  1 he 
Virginia  myrtle,  which  bears  berries  from  which  is  drawn 
the  green  w’ax  whereof  candles  are  made,  is  propagated 
by  fowing  the  berries  in  pots  of  black  Tandy  earth.  The 
berries  of  the  falTafras  tree,  which  is  a plant  of  Virginia, 
is  fown  in  autumn.  You  may  now  make  layers  or  flips 
of  the  box  tree, and  the  feeds  may  be  fown  as  foon  as  ripe. 
The_  dwarf  or  Dutch  box  is  of  great  ufe  in  edging. 

If'ork  tj  be  dons  in  the  Fruit  Garden. 

You  may  now  gather  the  different  forts  of  fruit  as  they 
ripen,  for  thofe  that  are  in  eating  this  month  feldom  con- 
tinue long  food.  * Tranfplam  Itrawberries,  goofeberries, 
ralpberries,  and  currants,  towards  the  end  of  this  month, 
if  the  weather  proves  moift  ; and  this  is  the'bcff  fcafon  to 
plant  cuttings  of  goofeberries  and  currants. 

Work  to  he  done  in  the  Kitchen  Garden. 

Sow  Spanifh  radiihes  for  the  winter,  andfpinage;  make 
■ plantations  of  the  Dutch  brown  lettuce  ; fow  forrel,  cher- 
vil & fin  a 11  herbs  for  fallads  in  feme  well  expofed  place. 
Y on  may  now  replant  endive  and  all  fibrous  rooted  herbs; 
continue  to  earth  up  celery  ; raife  the  banks  of  earth  a- 
bout  chardonees  ; tranfplaiit  afparagus  roots,  make  plan- 
tations for  cabbages  and  cole  worts, tranfplarit  young  cauli- 
flower plants,  and  alfo  flrawberries ; make  beds  for  niufli- 
rooms,  and  cover  mufiirooms  fown  in  July  every  night  ; 
earth  up  all  yt'ur  winter  plants,  and,  if  the  weathc'r  be 
dry,  water  your  plants  and  herbs  in  the  morning,  and 
- give  your  turnips  the  firft  hoeing. 


O C 'r  O B E R. 

Work  to  he  done  in  the  Flower  Garden. 

A NE  MONIES  and  ranunculufes  fliould  now  he 
planted.  Continue  to  tranfplaiit  and  lay  roles  and 
fuchdike  flowering  (hrubs  ; and  to  plant  the  cnuings  of 
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jcfTamines  and  honey-fuckles.  Sow  tlie  berries  of  yew, 
holly,  and  other  evergreens  : This  is  proper  time  to  re- 
move your  ananas  or  pine  apples  out  of  the  park  beds  in- 
to the  rtove  : Set  your  pots  of  carnations  which  are  now 
blowing,  into  the  green-honfe  near  the  door  : 

Work  to  be  done  in  the  Fruit  Garden. 

You  may  now  plant  peaches,  apricots,  and  other  fruit 
trees,  in  untried  earth,  no  dung  : Vines  fhould-now  be 
planted  againft  walls  : About  the  middle  of  this  month 
fow  cyder-prefllngs,  to  raife  (lock  for  grafting,  or  mak- 
ing orchards  : Tranfplant  trees  of  all  forts,  and  lay  up 
acorns  and  mad  in  fand  ; Lay  bare  the  roots  of  old  un- 
thriving  trees,  and  dir  up  new  ground.  ^ 

Work  to  be  done  in  the  Kitchen  Garden. 

This  is  the  proper  feafon  to  lay  up  roots  for  winter, as 
carrots  and  parfnips;  take  the  roots  of  turnips  out  of  the 
ground;  make  plantations  of  currants  and  goofeberries 
from  fuckers  or  cuttings ; make  plantations  of  lettuce  for 
winter;  tranfplant  cabbages  & cauliflower  plants-  Pre- 
f'crve  cauliflowers  and  artichoke  in  fand  in  tue  houfe. 

NOVEMBER. 

Work  to  be  done  in  the  Flower  Garden. 

LET  the  dalks  of  fuch  tall  flowers  as  have  done  blow- 
ing be  cut  3 inches  from  the  root,  tie  up  trees  and 
flinibs  ro  dakes,  lay  np  heaps  of  earth  for  fevcral  forts  of 
flowers.  Pinnies  and  fonie  fibrous  roots  may  now  be 
planted.  Uiinail  your  paffion  trees  from  the  wall  and  lay 
tiiem  on  the  ground,  tliat  in  cafe  of  fevere  frodsthey  ntay 
be  covered  with  draw.  Plant  hyacinths,  jonquils,  nar- 
cifliis  and  polyanthus  in  pots,  and  plunge  them  into  hot 
beds,  to  blolfom  at  Cliridrnas  ; lay  down  your  auricula 
jints  on  their  Tides,  the  plant  towards  the  fun,  to  drain 
fliem  froui  moiUure  and  itrtfcrve  them  from  frods. 

Work 
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IFork  to  be  done  in  the  Fnuit  Garden, 

The  bufinefs  of  this  month  princi;>all\  ronfirts  in  plant- 
ing, and  forcing  fruits,  aiul  bi  1 g ng  tliem  to  per- 
fection by  the  prudent  management  ot  the  torcing  frames, 
fo  as  to  have  ripe  fruit  all  tlu*  year. 

U'ork  to  be  done  in  the  Kitchen  Carden. 

Hot  beds  for  aTparagu'  niould  now  be  made  ; alfo  gen- 
tle hot  beds  for  the  cucumbers  ami  kidney  beans  (own  in 
October.  Continue  to  tow  ratitiilhes,  lettuces,  ciefies, 
fpinage,  5cc.  on  a hot  bed  : Sow  j)eas  and  beans  of  the 
hotfpiir  and  Spanilh  kind  in  open  ground;  cut  down  af- 
paragus  haum  when  it  is  turned  yellow. 


D E C E xM  B E R. 


U'ork  to  be  done  in  the  Flower  Carden. 


The  beds  of  choice  anemonies,  hyacinths,  and  ra- 
nunculhfes  Ihould  now  be  covered;  pick  ofT  dead 
leaves  from  exotics,  lay  mulch  about  the  roots  of  newly 
planted  trees  and  Ihrubs,  cover  the  pots  of  fecdling  flow- 
•ers,  turn  over  the  earth  prepared  for  the  flower  garden, 
and  let  the  doors  and  windows  of  your  green  houfe  be 
well  guarded  from  the  piercing  air. 

Work  to  be  done,  in  the  Fruit  Garden, 

Prune  vines,  prune  and  nail-wall  fruit  trees,  examine 
orchard  trees  and  take  away  fuch  branches  as  make  con- 
fufion,  covering  each  conliderable  wound  with  a mixture 
of  bees-wax,  rolin  and  tar,  melted  together  with  a third 
of  tallow  in  a glazed  earthen  vtlT'el,  and  I.aid  on  with  a 
painting  brufb.  Delh  oy  fnails  in  every  part  of  your  gar- 
den, and  remove  or  plant  hardy  trees- 

Work  to  be  done  in  the  Kitchen  Carden, 

If  the  feafon  prove  iiiiUI,  earth  up  ar  idioltes;  tov/ards 
the  middle  of  the  montli  imkc  a hot  bed  f<  r alpar,ngus  ; 
fow  lettuces,  rahtlilh,  enfle:-,  imillai  J & utlu  r hot  herbs 
on  hot-beds:  fow  early  peas  and  beans;  dcliroy  vtrmin. 

The 
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The  follTiVwg  curious  Receipt  for  dreffirtg  a Turtle,  having 
. been  much  enquired  after,  was  received  from  a cook  in  _ 
the  Indies,  where  they  are  dreffed  in  the  utmoQ  perfec- 
- tion.  ^ 

C(  U T off  the  head  firft,  and  hang  the  turtle  by  one 
* of  the  hindmoft  fins,  that  the  blood  may  run  from 
it  to  make  the  fiih  white.  I'his  done,  cut'  off  the  fins  & 
wa(h  them  clean  ; then  cut  off  the  belly  fliell  well  with 
meat,  take  out  the  guts  and  wafh  them  very  clean,  and 
obferve  you  turn  them  the  right  way,  or  you  will  meet 
with  a great  deal  of  trouble.  Stew  the  guts  with  a quart 
or  three  pints  of  the  beft  Madeira  wine,  infufe  half  a 
dram  of  coyn  butter.  Then  having  boiled  the  four  fins, 
& taken  the  fcales  off,  ffew  them  with  the  guts  on  the 
belly  ]iart,  which  is  called  the  collop.  Take  all  forts  of 
the  bell  I'weet  herbs,  cut  and  Hired  them  very  fmall  and 
ftrew  them  over  the  collop.  Put  pieces  of  the  beft  butter, 
one  bottle  of  the  beft  Madeira  wine,  and  a dram  and  a 
half  of  pepper,  or  coyn  butter  over  it.  Take  great  care 
it  is  not  over  baked.  You  may  cut  off  collops  and  drefs 
them  as  veal  cutlet.s.  Send  your  guts  .tip  in  the  top 
Ihell,  and  fet  it  at  the  tipper  end  of  the  table,  the  col- 
lops in  middle,  and  at  tlie  lower  end,  which  garnilh  with 
the  four  fins. 

This  is  the  moft  proper  method  of  dreffing  this  fifli,  in 
any  part  of  the  Indies,  or  in  England,  approved  by  the 
beft  and  moft  experienced  cooks  who  uudeytake  to  drefs 
them. 


MAN  Y 
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N/T  any  friends  to  this  puMicntion  having  repeat- 
A cdly  exprefled  their  defires  of  knowing,  the  pai'- 
ticiilar  niontiis,  when  river  fi(h  I’p.iwn,  and  are  nioft  in 
fealbn  ; the  Editor  of  this  work,  evu-  ready  to  attend  to 
the  kind  hints  w'h'xh  are  offered  for  its  improvement, and 
impreffed  w'itii  the  deeped  fenfe  of  gratitude  to  the  pub- 
lic, for  tlieir  favourable  reception  of  ten  very  large,  di- 
llincl  impreffions  of  the  work,  fubmits  to  tlieir  candour, 
the  bed  ahfwers,  as  fuited  to  tlie  rivers  Trent,  Oufe, 
Aire  and  Wharf,  which  he  hatli  been  able  to  procure  to 
their  requefls ; and  the  bed  information,  in  Inch  other 
particulars,  as,  he  apprehends,  may  be  ufcful. 

Barbel. — This  fifli  fpawns  at  the  latter  end  of 
April,  or  in  the  beginning  of  May  ; begins  to  be  in  fea- 
fon  a month  after,  and  continues  in  fealbn  till  the  time 
of  fpawning  returns.  It  is  very  bony  and  coarfe,  and  is 
Jiot  accounted,  at  any  time,  the  bed  filh  to  eat  either  fur 
$ wholefomenefs  or  tade  ; but  the  fpawn  is  of  a very 
poifonous  nature.  When  it  is  full  of  fpawn,  in  March 
and  April,  it  may  be  fo  eafily  midaken  for  Tench,  if  the 
barbs,  or  vjattels,  under  the  head  are  carefully  cut  off ; 
and  (if  the  fame  art  is  taken  to  difguife  it)  its  fine  cafe, 
and  handfoine  lhape,  during  the  red  of  the  year,  give  it 

fo 


C flawkin',  tlie  Editor  of  VValtoii’j  Complete  Angler,  (ibfervcs 
p 217,  Note,  That  “tho’  tlic  fpa.vii  of  Barbel  is  known  to  be  of 
“ p jioifoiioiis  nature,  yet  it  is  oftcir taken,  by  country  people, 
“ nifditinally.  who  Mnd  it  at  once,  <n  moll  powertiil  emetic  and 
“ c,Tthaitic.  Anri  iiotwithdanding  what  is  (aid  of  the  uholcfomc- 
nefs  ol  the//ey7i.  with  fume  conilnntions  it  prodticcs- the  fame 
“ effects  as  the  About  the  nioiulr  of  Scpieniher.  in  tlie 

year  1754  a Cervant  of  mine,  who  li  ul  eaten  part  of  a Bn  be), 
“ tho’.  Ss  1 hid  cauticned  him.  he  abltained  from  the'  Ipawn, 
“ War.  feized  with  fiicb  a voilent  put giiig  ai.d  r-omitiiigiis  had  like 
“ to  have  colt  huu  his  life,” 
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fo  near  a refemblance  to  Grayling,  that  it  is  very  com- 
mon  to  impofe  it  upon  the  public,  for  the.  one,  or  the 
other,  as  the  clifFerenr  feafons  give  the  proper  opportuni- 
ties  The  public,  therefore,  cannot  be  too  much  warn’d 
■ of  the  danger  attending  fuch  deceit  ; and  the  prudent 
matron,  houfekeeper,  or  cook,  cannot  examine  with  too 
much  care,  whether  the  Ikin,  under  the  chaps  of  luch 
filh  as  are  purchas’d  for  Tench  or  Grayling,  be  perfectly 
whole;  fmce,  if  they  are  Barbel,  there  will  be  four 
flights  wounds  under  the  head  or  chaps  of  each  fifli,  by 
the  barbs  or  wattels  being  cut  off.  For  -if  it  is  ferv’d  up 
to  the  table  for  Tench,  the  fpawn  may  prove  fatal  to 
the  perfon  who  eats  it  ; and,  at  the  befl,  whether  it  is 
drefs’d  as  Tench  or  Grayling,  the  free  eating  of  \.hfflc/h 
(if  we  may  be  allowed  the  expreflion)  may  be  attended 
with  difagreeable,  if  not  dangerous,  confVquences,  It 
hereafter  will  appear,  that  Tench  fpawn  in  we 

muff,  therefore,  remark  further,  that  if  any  filh  is  fold 
for  Tench  in  March  and  April,  and  proves  to  be  full  of 
fpawn,  it  cannot  be  Tench,  but  is  a cheat  upon  the  pur- 
chafer,  and  muft  be  Barbel. 

BLEAK. — The  time  of  its  fpawning  is  very  un- 
certain, and  the  filh  is  very  little  regarded  at  any  time. 

BREA  M. — fpawns  in  the  beginning  of  July,  but  is 
moft  in  feafon  in  June  and  September. 

' CARP. — This  fifli  is  faid  to  breed  two  or  three 
times  in  a year,  but  the  chief  time  of  fpawning  is  in  May. 
It  is,  indeed,  rather  a pond,  than  a river  filh  ; and  a well 
fed  filh  is  at  all  times  a delicate  difli, 

C H U B. — fpawns  in  March,  but  is  beft  in  feafon  a- 
bout  Chrilltnas.  Ihe  fpawn  is  excellent,  and  very 
wholcfome. 

D A C E. — fpaw'ii  about  the  middle  of  March,  are  in 
feafon  about  three  weeks  after  ; they  are  not  very  good 

till 
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till  about  Michaelmas,  but  are  the  bed  in  the  month  of 
February. 5 

EEL  S — are  equally  in  feafon  all  the  year.  The 
bright  Silver  Eels,  which  are  bred  in  clear  rivers  and 
Breams,  are  in  great  eBeem.  'I’hofe  which  arc  caught 
in  ponds,  or  waters  of  a flow  courfe  whole  bottoms  are 
r.ither  inclined  to  earth  and  flime,  than  gravel,  are  at 
the  befl  infipid,  and  even  frequently  tade  of  the  very 
mud  in  which  they  have  been  bred. 

GUDGEON  S. — fpawn  in  May,  and  once  or 
twice  more  during  the  fumnrer.  Are  in  fealen  all  the 
year  except  two  or  three  weeks  after  every  Ipawning 
time. 

G R A Y L I N G or  U M B E R.—This  excellent 
fifli  fpawns  in  May,  is  in  fealon  all  the  year,  but  in  the 
greateft  perfedlion  in  December.  Sce^  the  oblervaiions 
upon  Barbel. 

P E A R C H. — This  nutritious  and  wholefome  fifh  is 
in  fealon  all  the  year,  but  moft  fo  in  Augufl  and  Sep- 
tember.^ 

POPE 


t The  people  who  live  not  far  from  rivers  where  Dace  or 
Roach  are  caught,  have  a method  o^drelfiing  the  luigefort.  which, 
Tsfaid,  renders  them  very  pfeaf.uit  and  favomy  food  : it  is  as  fol- 
lows ; without  fcaling  the  filh,  lay  them  on  a gr jdii  on,, as  foon  after 
they  are  tjken  as  you  can,  over  a How  fire  and  drew  on  them  a 
little  flour ; when  they  begin  to  grow  brown,  make  a flit,  not  more 
than  Ikiii  deep,  in  the  back  from  head  to  tail,  .'uid  lay  them  on  a- 
gam ; when  they  are  broil’d  enough,  the  fUia,  fcaleu  and  aP,  will 
peel  off,  and  leave  the  fli  fh,  which  will  h-  ve  become  very  flim, 
perfetHy  clean,  then  open  the  belly,  and  take  out  tlie  iiiCdc,  and 
life  anchovies  and  butter  for  fauce. 

• 5 The  following  receipt  for  rirtffinga  large  Trout  tr  Pcarch  in 
the  Yorkfhire  manner,  is  rdeemed  an  excellent  one  : Take  the 
filh  as  foon  a'  pi  ffible  after  they  are  caught,  wipe  them  well  with  a 
foft  dry  linen  cloth,  wrap  a little  of  the  cloth  about  your  finger, 
clean  out  the  throat  a^td  gills  very  well  (you  mud  not  fcalc  or  putt 

the 
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P OPE  or  RUFF  or  B A R C E. — I his  fifh 
fpawns  in  April,  and  is  in  Icafon  all  the  year  : no  filh 
that  fwitiis  is  of  a plealantei  talte. 

PIKE  — I he  time  of  breeding  or  fpawning,  is  u* 
fnally  in  Afn-il  ; he  in  hahm  aU  the  year,  but  the  fat- 
tell  ami  belt  fed  in  Autumn,  tho’  in  tnoll  general  ule  in 
f'pring. 

R O \ C H.  — fpawn  about  the  latter  end  of  May, 
wlien  they  are  fcabby  and  imwholfome,  Itut  they  are  a- 
gain  in  order  in  about  three  weeks,  and  continue  in  fea- 
fon  till  the  time  of  fpawning  returns.  1 he  fpawn  is 
excellent.  Foi  the  manner  of  drelhng  fee  DACE. 

S A L M O N.— are  in  feafon  from  the  middle  of  No- 
vember to  the  middle  of  Augulf. 

S A L M O N-S  MEL  T. — is  in  feafon  all  the  year. 

TENCH  — This  plcafant  tailed  fifli  fpawns  in  July, 
is  in  feafon  all  the  year,  but  moll  valued  in  the  fix  win- 
ter months.  See  the  obfervations  upon  BARBEL. 

R O U T. — This  beautiful  and  delicious  fifli  fpawns 
^ Odtober  and  November,  and  is  not  of  any  value  till 
the  latter  end  of  March,  but  continues  afterwards  in  fea- 
fon till  the  fpawning  time  retunts.  It  is  iti  the  highell 
perfedfion,  and  of  the  molt  delicate  tafle  in  May  and 
June.  For  the  method  of  drelfing,  fee  PERCH. 


the  fifli,  or  life  any  water  about  them)  then  lay  them  on  a gridiron 
over  a clear  tire,  and  turn  them  very  frequently.  When  they  are 
enough,  take  off  their  heads,  to  which  you  will  find  the  guts  have 
adhered,  then  |nit  a lumiJ  of  butter,  feafoned  witli  fait,  into  the 
belly  of  every  filh  ; fo  ferve  them  up.  Mod  people  eattliemwith 
tlteir  own  gravy  } but  if  you  ufe  any  fauce,  ferve  it  up  in  a boat. 


FINIS. 
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